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LEADING PUBLICATION IN THE MEAT PACKING AND ALLIED INDUSTRIES SINCE 1891 


ISSE BROKERAG 
Bubd-S: PES NL TTS 
BOARD OF TRADE BUILDING x SIXTEENTH FLOOR 


THE DRESSED HOG BROKERS « CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 


moe 6 Ss. Ss -&.68 
WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED HOGS, a 
Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live 
hogs, and also a PRODUCT ADVANTAGE over 
a competitor who purchases shipped-in carload 
lots of green pork cuts. 

LONG DISTANCE PHONE THE PRICE ADVANTAGE, because a Hog Belt TVEe A: Seer 

WEBSTER 9-3113 Slaughterer can put up Dressed Hogs substan- 
tially cheaper than a Slaughterer who has to 
have live hogs shipped-in and suffer consider- 

able tissue shrink, as well as death losses and bruising in transit. 

THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 

cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to suit 

the Buyer's own peculiar requirements but also because they are fresher, since they have 

been encased in the carcass during shipment and protected from the exposure and deteriora- 

tion to which Cuts shipments are subjected. 

A TELEPHONE CALL TO US will not only give you the broadest possible coverage of all 

Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 


OUR CREDO 


To constantly strive to divide, equitably, between Buyer and Seller, through 
the Busse Denominator Pricing Method, the economic savings and advan- 
tages inherent in the shipping of Dressed Hogs, instead of Live Hogs or Cuts. 


IRVIN A. BUSSE, Jr. 


Write us for complete information and 
your handy size permanent personal 
copy of the BUSSE BASIC DRESSED 


i A HOG DENOMINATOR SCHEDULE. 
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style ——— 
bucket shown loading a 
tional 500 Ib. stuffer. 


Globe charging bucket ona 
monorail used to feed the 
Globe-Becker continuous 
stuffing machine. 


@ The slide bottom eliminates hand 
shoveling of product into stuffer. 


@ Bucket can be designed to hold a 
whole charging load for any size 
stuffer. 


@ This bucket is easily cleaned and 
maintained. 


@ Bucket can be installed on a con- 
tinuous overhead rail system with 
hoist to lower and raise from the floor 
to receive or discharge product, or 


@ It can be supplied with a dolly for 
transporting on the floor. 


Room Efficiency 


BUCKET #9794 
DOLLY #9795 


@ Available in galvanized or stainless 
steel. 


@ A lifting yoke to be used with an 
air hoist is available. 


@ A Globe special air hoist is also 
available, of 1000 Ib. capacity, 8 ft. 
lift, 19 F.P.M. at 90 PSI, complete with 
pendant control, chain basket and 
hoist trolley for standard ‘‘l’’ beam 
track. The very low head room required 
for this hoist facilitates its use in prac- 
tically any existing sausage kitchen. 


remember, \ook to Globe for the best in creative engineering 
for sausage room modernization and mechanization. 


Globe equipment is now available through “NATIONWIDE” leasing program. 
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4000 


SOUTH PRINCETON AVENUE * CHICAGO 9, ILLINOIS 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 











)) 
PFIZER ERYTHORBIC ACID, KEPT HIM THAT Way" 


(isoascorbic Acid) 


@ When your processed meats go 
to market their color is at its sales- 
appealing best. However even the 
highest quality meats suffer from 
color fading in the dealer’s show- 
case, and thus lose sales, unless 
they are properly protected. Pfizer 
Erythorbic Acid (Isoascorbic 
Acid) gives you this protection 
efficiently and inexpensively. 

Just a few ounces of Erythorbic 
Acid (Isoascorbic Acid) or Sodium 
Erythorbate (Sodium Isoascor- 


bate), added to the pump pickle 
for hams, during the chop for 
franks, bolognas and luncheon 
meats, or sprayed on pre-sliced 
ham and bacon, will assure you of 
a meat product that will retain all 
of its original eye-appeal and 
sales-appeal. 

For additional information and 
technical data on Erythorbic Acid 
(Isoascorbic Acid) write for Tech- 
nical Bulletin 94—P fizer Products 
for the Meat Industry. 
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Science for the 
World’s Well-Being 


Quality Ingredients 
for the Food Industry 
for Over a Century 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, ¥. Y. 
Branch Offices: Clifton, N. J.; Chicago, H.; 
San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Tex. 





CHILL 
GRIND win 
“DRY-ICE” 


Crushed Pureco “DRY-ICE” goes into meat grinder of a major packer. 
“ DRY-ICE” lowers temperature of trimmings and absorbs heat of grind- 
ing; generally resulting in a better appearance of the product. 


Chill grinding most trimmings with Pureco “DRY- 
ICE” is the clean, uniform dry cold way to get a high 
quality ground product. It can also save you a consider- 
able sum of money. Consider, point by point — 


CO, CHILL GRINDING saves on labor costs. 
eliminates recooling. 
reduces shrinkage loss. 
saves chill room space. 
inhibits bacterial action. 


preserves bloom. 


Pureco Representatives are ready to show you all the 
advantages of this new process . . . and demonstrate in 
your plant. Call any one of over 100 distribution points 
from coast to coast for personalized attention. 


Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 
Nation-wide “DRY-ICE" service-distributing stations in principal cities 
General Offices: 150 East 42nd Street, New York 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
4 
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WALLERSTEIN COMPANY Division of Baxter Laboratories, inc. / Wallerstein Square / Mariners Harbor / Staten Isiand 3, N. Y. 
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NOW—AFTER 20 YEARS 
AS “A CASING MAN'S 
CASING MAN” 


OUR LARGE INTERNATIONAL 
ORGANIZATION IS NOW READY 
TO SOLICIT YOUR CASING NEEDS 

ON A DIRECT BASIS 


AT THIS TIME 
WE TAKE PLEASURE 
IN ANNOUNCING 


THAT JACK SHRIBMAN 


HAS JOINED 
THIS FORWARD 
THINKING COMPANY 


Finest Quality Casings and Service 
Beef - Pork - Sheep 


INTERSTATE 
CASING COMPANY 
Sausage Casings of 
Euery Description 


285 Hudson Si. 
New York 13, N.Y. 


Cable—“intcasce” N.Y. 
Algenquin 5-8558—N.Y. 


IMPORT AND EXPORT 
ASSOCIATED ‘COMPANIES 


IN THESE COUNTRIES 


© Interstate Casing Co. LTD.—35A St. John St., London, E.C.!. 
e Interstate Casing Co.—1, Rue Baudin—Bondy (Seine) France 
© interstate Casing Co.—9-11 Rue Bisse, Brussels, Belgium 
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Co. 53 4 The gently circulated refrigerated air is being positively 
icals i - controlled by GEBHARDT'S . . . THE REFRIGERATION | 
Wa | SYSTEM engineered to your specific requirements. 
. wc 4 Give your quality beef and beef 
Ree 18 ; products the best protection 
seneevens 76 P modern refrigeration can give them... 
Fahne 5 
h- i GEBHARDT equipped coolers play a vital role 
eee % REDUCE SHRINK AGE - in protecting your investment and paving the way 
i for better sales and greater profits. 
i 
NNING Get a Factory Performance Guarantee 
Our engineering department will work with you or your architect in laying out your 
2 par refrigeration equipment, and will absolutely GUARANTEE its performance. 
: 
(19) 


> 
o meets GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 


3625 W. Elm St. e@ Milwaukee 9, Wisconsin 





SER 21, 1958 THE NATIONAL PROVISIONER, NOVEMBER 21, 1959 


‘Rail rate cut 
Saves $54 per car 
on hogs shipped 


East from Chicago’ 
says SAM KEATING 


ANOTHER BUYER ADVANTAGE— 
CATTLE, TOO, NOW MOVE EAST AT 
15% LOWER RATES 


Chicago is the closest major market to the impor- 
tant slaughter centers of the East. 


As a buyer you get 
these advantages at Chicago: 


1. A dependable source of supply in the heart of 
the nation’s largest livestock feeding area. 

2. Highly skilled order buyers available to you on 
a straight-agency basis. Buying commissions ap- 
proved by U.S.D.A. 

3. Fast rail and truck schedules—toll roads close 
by—assure you overnight delivery to the East. 


4 Lo dowd 
aaa & i Rae 


Veteran order buyer sees ad- 
vantage for packers in added 
20¢ per cwt. margin 


“The new 15% rail rate reduction, 
now in effect, amounts to about 20 
cents per cwt....44 cents on a 220 
pound hog. The saving per car 
will be $54 on a minimum carload 
of 27,000 pounds under the new 
tariff,” Mr. Keating estimates. 

“This added trading margin 
will attract more high quality 
hogs to the Chicago market, and 
enable us to give our packers a 
better selection.” 


twig ae 2 i <e tae 
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Samuel Keating & Son buys 2,000 head of hogs a week on Eastern packers’ orders 


CHICAGO STOCK YARDS 


For livestock of all kinds — the buyer's most dependable source of supply 
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Make your cured meats look better, sell better 


with ‘ROCHE’ I/-ascorbic acid 





ROCHE OFFERS YOU All-time LOW Price 


“Know-How” — from twenty years of service in apply- Pure, top-quality Roche® J-ascorbic 
ing vitamins to foods of many types. acid, coated /-ascorbic acid, sodium 
l-ascorbate make your meat products 
better, more easily sold; cut processing 
time, too. 


Quality — Highly purified, free-flowing, readily soluble 
products; easy to handle. 


Quick Delivery — from strategically located warehouses. 





Technical Service — Available to all — large and small. Erythorbic Acid 


Scientific Research —to develop and improve better formerly é-tesascorilec acid 
methods for your business — for example, new coated Sodium Erythorbate 
l-ascorbic acid Roche. formerly sodium d-isoascorbate 


Packaging to suit you. Wide range of package sizes; also come RIGHT from ROCHE 
tamperpruf containers; metric or avoirdupois quantities. 











CALL ROCHE FOR VITAMINS 
I-ASCORBIC ACID - SODIUM I-ASCORBATE - COATED*/-ASCORBIC ACID 


:’ pares * ORIGINAL DEVELOPMENT Of Roche research; has special advantages in comminuted meats 


VITAMIN DIVISION + HOFFMANN-LA ROCHE INC. + NUTLEY 10,N. J. 


NOrth 7-5000 © In New York City dial Oxford 5-1400 Trademork: Roche® 
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West Carrollton lard carton 
liners assure /7@SA)NCSS 


They keep moisture IN and seal impurities OUT. 
Lard carton liners made of West Carrollton Genuine 
Vegetable Parchment assure you of getting 
your product into the hands of the ultimate consumer 
with that original freshness. These liners are 
tasteless, odorless, grease resistant and non-toxic. 


WEST CARROLLTON PARCHMENT COMPANY 
West Carrollton 49, Ohio P. O. Box 98 


\~ SALES OFFICES: New York 13, 99 Hudson St. 
UIDE Chicago 6, 400 West Madison St. © Boston 10, 10 High St. 
v 


See page K /Wes 
page K/ West Carrollton 


GENUINE VEGETABLE 


Parchment 


Serving the Food Industry Since 1896 


If you need... : 
pure, oil-free air : 


Gardner-Denver CACB—delivers 
to 5 cfm of clean, oil-free air. Suit 
able for discharge pressures of 40 
100 psi. For higher capacities to 9 
cfm., specify the oil-free CRX. 


-.- lots of air 


‘ead Emer win 
a at 


Gardner-Denver WB—water-cooled 
Seven sizes from 142 to 1150 cf 
piston displacement. Delivers a cot 
tinuous air supply, yet requires liti 
floor space. 


... Or not so much 


Gardner-Denver AD —air-cooled. Fo 
departmental use or small air require 
ments. Sizes from 4.85 to 100 cf 
displacement. 


Gardner-Denver has it 


Your Gardner-Denver compress0 
specialist can help select the best com 
pressor for your air requirements 0 
application. Call him soon or writé 


EQUIPMENT TODAY FOR THE 
CHALLENGE OF TOMORRO 


4] GARDNER 
DENVER 


Gardner-Denver Company, Quincy, Illinois ” 
In Canada: Gardner-Denver Company (Canad 
Ltd., 14 Curity Avenue, Toronto 16, Ontario 7 
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There comes a time in the life of every product when it 
needs a “shot in the arm” to spur sales, to win new friends, 
to re-interest fickle customers, to broaden sales horizons. 


Packaging alone often succeeds in doing the whole job — 
especially when it’s creative packaging that creates sales... 
with beautifully printed, appetite appealing illustrations in 
brilliant color to whet appetites (and dull sales resistance). 


That’s the kind of packaging Milprint has been producing for 
over half a century. Call your Milprint man — first! 


This insert lithographed by Milprint, Inc. 
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Printed Polyethylene — 
formed, filled, sealed and shap 
on automatic equipment. 


MAKES PACKAGING THAT MAKES SALES 





These are the brands 
our men swear by 


t= 


BL 
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RUSSELLS AND DEXTERS 


SINCE 1818 


DEXTE 


Packing houses everywhere have found that the 
complete Russell and Dexter lines of packing 
house cutlery are preferred by workers and in 
constant use day by day. They’ve found Russells 
and Dexters easier and quicker to work with... 
of top quality materials that really stand up to 
hard usage. 

Remember if you use boners, stickers, skinners, 
butcher knives, steels or cleavers — whatever the 
job, there’s a Russell or Dexter knife to do it better. 


Ask your supplier for full information 
or send for catalog. 


AMERICA’S FOREMOST FINE CUTLERY SINCE 1818 


> Cy 


RUSSELL HARRINGTON CUTLERY COMPANY 


Southbridge, Massachusetts 
12 





Specialists in Metal 
Packaging for... 
MEAT and LARD Products 


Product Planned 
Og AN NESS 


we your meat or lard product in the finest metal 

package available . . . a Heekin Can. Heekin 
Cans, plain or lithographed, are planned to meet the 
needs of your specific product. Let Heekin engineers 
study your product and design a can that will pro- 
duce more sales for you. Call Heekin today! 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES: CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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«Exclusive Features Rea 


UNIFORM MEAT LOAF SLICES 
HERE’S WHY:- 


1. Each Slice is consistent with each other slice 
Lom the same loaf 


Mepaco Dual Loaf Mold’s exclusive Spring Tension Lid 
holds the product firm while it cooks and cools; so there 
is uniform texture without jelly or air pockets. Complete 
and even circulation around each mold means uniformity 


in cooking, and less cooking time. 


2. Each loaf is consistent with each other loaf! 
SRR 0 es RE or ae oS 


Mepaco Loaf Mold Stuffer’s exclusive 
Hydraulic Retarder controls pressure ap- 
plied in loading. Control is automatic and 
mechanically accurate to any desired 
density. There is no margin for error; 
there is positive uniformity of density and 


texture in every loaf and in every slice. 


Patent No. 2,726,024 
Other Patents Applied 
for and Pending 


metal 
teekin 
set the FOR FURTHER INFORMATION WRITE DEPARTMENT P or TELETYPE OA 532 
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FOR THAT OLD-TIME COUNTRY FLAVOR... 





«e+e HELLER’S PORK SAUSAGE SEASONINGS 


Appetizing, palate-pleasing . . . Heller seasonings have helped create an ever-increasing 


demand for old farm style pork sausage. 


Since 1893, Heller’s pork sausage seasonings have demonstrated their sales appeal to 


generation after generation. Heller’s laboratory controls and know-how, plus the 


finest ingredients available, combine to assure you uniform top quality, always. 


Fresh Pork Sausage Seasonings 


Season your fresh pork sausages to mouth watering perfection. Heller’s natural spice 


and semi-soluble formulas provide every desired variation. 


Smoked Country Style Pork Sausage Seasonings 


Choose from blends of tangy Heller formulas—for that delicious, farm-fresh flavor in 


all your smoked, country style pork sausages, 


ASK FOR FREE USABLE SAMPLES OF THESE SUPERIOR SEASONINGS 


If you have not received your free copy of Heller’s new book, “SAUSAGE FORMULAS AND 
SEASONINGS,” ask for it today. 


PURITY « INTEGRITY « UNIFORMITY 


B. HELLER & COMPANY 
CALUMET AVENUE AT 40TH STREET ¢ CHICAGO 15, ILLINOIS 





introduced in January... 


New Marathon Bacot 















2g you can open ond close in a 
¢. con't have to be a Philadelphia 
* out. Congratulations!” 


For years it has been a problem keeping bacon 
fresh in the old type package was so elated with 
your new packoge. It is so easy to open 
bacon so fresh that | can assure you | will look 
for it next time | shop 

Thonk you for your new bacon packa: 

a pleasure ta use it now... and I know you w 

have greater sales because of it.’ 
“For years I've wondered why something couldn't be 
co lelsl Me lols iil elola olel isle Mehmmaleleels Mellen 2elth Zoite (elas t 


just right.” 





Who really decides the 
worth of a package? 


The housewife! Read some of the comments voluntarily 
sent to packers all over the country by homemakers 
who have finally found the complete answer to neat, 
convenient bacon packaging. 
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OW package now in 48° states! 


*Including Hawaii 


In a few short months Marathon’s amazing 
new package for bacon, TUX—formerly 
called Zip-Seal—has swept the country. 
TUX has completely captured the fancy of 
consumer and packer alike with its con- 
(our netttechsiMneen to very hondy orf venience features and ability to preserve 
neat the way the Baeon slips out ofthe package bacon freshness. 
and closés agginfor storage.” Housewives are enthusiastic about TUX, 
the full-dress bacon package with the tuck- 
in tray that slides out and back in so handily 
for storage. 

TUX is a mechanization marvel. That is 
why the packer is enthused about it. TUX 
is a single-unit, completely sealed, tamper- 
proof package. TUX stacks beautifully and 
is easy for shoppers to handle. 

n delighted with your new Take a look at what shoppers all over the 
Ws a wonderful nation say about TUX—evidence of how 
well TUX answers the problem that has 
plagued packer and consumer since the time 
bacon was first packaged. TUX is another 
first by Marathon. For information on TUX 
packaging and machines, write Dept. 362, 
Marathon, A Division of American Can 
Company, Menasha, Wisconsin. In Canada: 
Marathon Packages Limited, 100 Sterling 
Road, Toronto 3. 


For packaging 
and ideas 


voucar'ther Marathon Go a 
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Are you using 
the right antioxidant? 


— 





Y Does it keep fat stable at ordinary 


temperatures? v Carry through into 





cooked products? ¥v Stabilize fats in 
dry mixes? v Give a high value in 
the Schaal oven? Vv Stabilize fats 


contaminated by traces of metal? 





¥ Prevent rancidity and conserve 


vitamin content of animal feeds? 





Whatever your objectives in using antioxidants, 
there is a form and formulation of Systane to do 
the job. 

A major supplier of antioxidants to industry 
for more than 25 years, Universal is the developer 
of the most significant food antioxidant, BHA, 
and markets a variety of antioxidant formulations, 
each tailored to meet specific needs. 

An outstanding Food Service Group at Universal 
is prepared to help you select and use the anti- 
oxidants best suited to your needs. For further 
information just write our Products Department. 


made in 4 forms, 7 formulations . . . keeps lard and shortening fresh. 


uo UNIVERSAL OIL 
® 


PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 





... leading the 
parade of 


PROFITS 


FAMOUS CORNED BEEF 
Not to be confused with ordinary Peorned beef 


JOHN P. HARDING MARKET COMPANY 
728 W. Madison St. Chicago 6, Ill. 











LOW PRICES on Patty 
eS Paper, Steak Paper 


MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market—Both Sheets and 
Rolls—Also Steak Paper 





Mid-West “Dry Waxed” 
Laminated Patty Paper 


New Mid-West “Dry Waxed” lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically Sieerates Eorie 
priced too. r 


= 


In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There's a Mid-West patty paper 
for every need. 


Also NEW from Mid-West Wax— 

impregnated Steak Paper for machines 

requiring 4” rolls with 1%” core... 

and Steak Paper in sheets of all sizes. Peels Right Off 


Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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Planned Packaging moves merchandise 


Sold and still selling! 


The corrugated container—workhorse of mass distribution— 
has long been known for its excellent product protection. 
Now it’s fast becoming the Cinderella of packaging. 
Attractive, tinted background designs—even four-color 
half-tone printing, pioneered by Packaging Corporation of 
America—are transforming drab, rubber-stamped con- 
tainers into eye-catching traveling billboards that sell their 


contents at every opportunity. 


The skillful combination of art and package design is but 
one of countless ways in which Packaging Corporation of 
America’s concept of Planned Packaging, implemented 
through integrated national facilities, produces better 
packaging . . . more sales. Whether your requirements are 
large or small, regional or national, we welcome the 


opportunity to help you. 


Packaging Corporation of America 


Administrative Offices: Grand Rapids, Michigan; Quincy, Illinois; Rittman, Ohio 


Cartons + Containers * Displays + Egg Packaging Products + Molded Pulp Products » Paperboards 


THE NATIONAL PROVISIONER, NOVEMBER 21, 1959 


19 





Seb rt 


that wins warm compliments 
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for the woman iho cook it 
be heiddher who ie it 


t we packer eo cures it 
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PRAGUE POWDERED®—made or for use 
under U.S. Pat. Nos. 2668770, 2668771 
2770548, 2 


770549, 2770550, 270551. THE GRIFFITH LABORATORIES, IN 


CHICAGO 9, 1415 W. 37th St. ¢ UNION, N. J., 855 Rahway Ave. ¢ LOS ANGELES 58, 4900 Gifford Ave 
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A Place to Begin 


A family fight may not be pretty, and it 
may yield more satisfaction to the onlookers 
than to the participants, but sometimes it can- 
not be avoided. When that instant comes it is 
useless to cry, “Team, team, team,” and to 
wave the flag of kinship and common interests 
in the hope that such activity will bring peace 
automatically. 

From time to time we have tried to suggest, 
as have others, that irritating areas of friction 
—and even strong animosity—exist in the re- 
lationships between packers and the mass re- 
tailers. We recognize that some of these dif- 
ferences have no rational basis, and are the 
result of the continuing revolution in the pro- 
duction, processing and marketing of meat 
(and all food), in which everybody seems to 
be trying to compete with everyone. We ac- 
knowledge, also, that some of the packers’ 
belligerence may be a defensive reaction to the 
fact that their strong position has been 
usurped by progressive and aggressive distrib- 
utors who are closer to the consuming public. 

We believe, however, that the chain stores 
and supermarket organizations should realize 
that much of this antagonism is real, that like 
an iceberg there is probably much more below 
the surface than shows, and that it cannot be 
dissipated by telling the packers that they are 
weak sisters in selling, or that complaints will 
bring retaliation, or that anyone who mentions 
the problem must be a “pink” and an enemy 
of free enterprise. 

Businessmen sometimes fail to listen to what 
is buzzing around them; the packers did not 
do so in the early 1900’s, to their regret, and 
the mass retailers are apparently repeating the 
error. Following the testimony of Lloyd Need- 
ham (see page 31) in regard to the credit 
squeeze to which packers are being subjected 
because of the slow-pay tactics of the chains, 
one of the large retail organizations assured 
the House investigating committee that it 
would check and correct its practices in this 
area if they were dilatory. 

Needham and other packers say, however, 
that their complaints about the necessity of 
financing chain store meat operations are an- 
tique, and have been prolonged and loud, but 
always have been disregarded until the Con- 
gressional committee went into the matter. 

In the face of such deafness, perhaps Den- 
ver was a good place to begin to shout. 
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News and Views 





An Increase of nearly 60 per cent in net earnings for fiscal 1959, 


despite a shorter year and lower sales, has been reported by 
The Rath Packing Co., Waterloo, Ia., first major packer to 
disclose 1959 results. Earnings for the 49-week year ended 
October 3 rose to $1,750,255, or $1.77 a share, from $1,094,488, 
or $1.11 a share, in the 52-week 1958 year, the company said 
in the annual report to shareholders. Sales declined to $273,- 
850,283 from the 1958 figure of $301,470,988. Fiscal 1959 was 
shorter because the company changed the closing date of its 
fiscal year from a Saturday close to the end of October to the 
Saturday nearest to September 30. The firm said the change 
was made so it could close its books when inventories are low 
instead of waiting until heavy hog slaughter in October tends 
to raise inventories. The 1959 profit amounts to nearly 2/3¢ 
per sales dollar, compared to 1/3¢ in 1958. Increased volume 
and earnings are expected in 1960, due to a plentiful supply 
of all kinds of livestock and other factors, the company said. 
Rath Chemical Division, set up to develop, manufacture and 
market a line of industrial chemicals and bulk pharmaceuti- 
cal and biological products, will begin marketing dried blood, 
its first product, early in 1960, stockholders were informed. 


Business And pleasure will be combined again by the Western 


States Meat Packers Association in the second annual 
WSMPA Mid-Pacific Conference in Hawaii on February 21- 
27, following the association’s 14th annual meeting in San 
Francisco. The program will include two professional meet- 
ings in Honolulu and a trip to the island of Hawaii to visit 
the Hilo Meat Cooperative plant and the Parker Ranch. Sight- 
seeing and parties also are planned. Transportation will be 
by jet, departing from San Francisco and returning to any 
West Coast gateway city. The complete price will be $518.50. 
Plans also are going forward for the San Francisco conven- 
tion, scheduled for Wednesday through Saturday, February 
17-20, at the Sheraton-Palace Hotel. WSMPA mailed exhibi- 
tors’ notices recently for the suppliers’ exposition. 


Another Exchange of letters between Wilson & Co., Inc., 


and the United Packinghouse Workers of America, AFL-CIO, 
this week apparently left the company and the union as far 
apart as ever since negotiations for a new contract broke off 
October 30. UPWA president Ralph Helstein asked Wilson 
president James D. Cooney to join him in seeking appoint- 
ment of a fact-finding panel by Secretary of Labor James P. 
Mitchell to investigate the issues in the strike that has been 
in progress since November 3 at seven Wilson plants. Hel- 
stein said the panel would be authorized to hold hearings, to 
issue a public statement of facts about the issues and to make 
recommendations that might serve as a basis for ending the 
dispute. An earlier letter from Helstein to Cooney had sug- 
gested a debate of the issues at a special UPWA meeting in 
Kansas City. 

In replying to the latest UPWA letter, Cooney said that he 
shares Helstein’s concern over the economic impact on com- 
munities and the hardship on Wilson employes caused by 
the strike, but he emphasized that the company must stand 
firm against “uneconomic or wasteful practices” and is not 
willing “to buy peace at any price.” No useful purpose would 
be served by debating the strike issues in public nor by ask- 
ing a federal panel to investigate the issues, the Wilson pres- 
ident declared. He said Helstein could settle the strike and 
enter into a new contract by doing two things: “1) Giving 
some binding assurance that the lawless acts started last May 
and continuing through the sit-down strikes the week of Oc- 
tober 26 will not be repeated, and 2) Submitting in good faith 
reasonable proposals for a new contract, omitting all demands 
which seek to usurp management prerogatives.” 








OFFICERS are (I. to r.): second vice presi- 
dent, John Haugh, Tucson Tallow Co.; execu- 
tive director, John Hamel, jr., Valley Chemical 
Co., Mt. Pleasant, Mich.; president, Robert 


Fleming, National 


By-Products, Inc., 


Des 


Moines; secretary-treasurer, Jamie Fox, Chi- 
cago, and first vice president, Myer Sigal, G. 
Bernd Co., Macon, Ga. RIGHT: Annual as- 
sociation dinner was steak fry at hotel pool. 


Renderers Major in Research at Florida ‘Tech’ 


HE academic atmosphere was 

I much in evidence at “Render- 

ers’ Tech” conducted by the 
National Renderers Association dur- 
ing the 26th annual NRA convention 
at Hollywood Beach, Fla. The “stu- 
dents” wore freshman beanies pro- 
vided by rendering equipment man- 
ufacturers along with ball point pens 
and decimal conversion _ tables. 
Dressed in cap and gown, the chair- 
man of each session sported a badge 
identifying him as “dean.” The col- 
lege campus, equipped with ample 
facilities for extra-curricular activi- 
ties, was the Hollywood Beach Hotel. 

Both “semesters” of the two-day 
school were devoted largely to the 
presentation of scientific reports on 
market and product research and 
production technology. The “geog- 
raphy” lesson was pointed to po- 
tential markets in Latin America. 
“Seminars” on some practical ques- 
tions were conducted by represen- 
tatives of equipment manufacturing 
firms, and mathematics was re- 
freshed by several speakers. “Feed 
Evaluation Techniques” was among 
courses attracting considerable in- 
terest among students. 

The first professor to lecture was 
association president R. J. Fleming, 
National By-Products, Inc., Des 
Moines, Ia., who described the re- 
search efforts being sponsored by the 
association. For the 1959-60 year, 
the NRA had budgeted about $130,- 
000 for research, both on tallow and 
protein meal. (The research figure 
has been increased to $159,500, a 
later speaker reported.) Of this sum, 
$30,000 supports two senior and two 
junior fellows at the USDA Eastern 
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Regional Development Laboratories, 
Philadelphia. These research fellows 
have use of all the research facili- 
ties and the cooperation of the scien- 
tists assigned to this center, Fleming 
noted. Consequently, the association 
funds have a tremendous léverage 
value, he explained. 

The Midwest Research Institute, 
Kansas City, is investigating the po- 
tential of using animal proteins fur- 
nished by the rendering industry as 
a chemical raw material, rather than 
as a finished product for feed stuff 
mixing, Fleming explained. The Uni- 
versity of Arizona is exploring the 
possibility of using sugar ester of 
tallow as the carrying agent for pest 
and weed control chemicals. This is 
a two-year project which could open 
a vast new market for tallow, 
claimed Fleming. The protein and 
fat studies conducted by the Ameri- 
can Meat Institute Foundation are 
being continued. Work on poultry 
nutrition also is being conducted for 
the association at North Carolina 
University. Other research efforts 
are aimed at reforming and upgrad- 
ing the current end products. 

The NRA president also touched 
on the export situation. Under the 
provisions of P. L. 480 during 1957 
and 1958, about 50 per cent of the 
total inedible fat production found 
its way into export channels, he 
pointed out. In 1959 inedible fats 
were removed from the surplus list 
while soya bean and cottonseed oils 
remained on this list, seriously ham- 
pering the competitive position of 
inedible fats. Fleming urged all as- 
sociation members to work toward 
getting inedible fats back on the 


surplus list so they may again be 
exported under P. L. 480. 

PROMOTION ABROAD: To fur- 
ther its market efforts, the associa- 
tion is sending Myer O. Sigal of 
G. Bernd Co., Macon, Ga., to Japan 
in 1960 to work with the All Japan 
Soap Association, Tokyo, in formu- 
lating mutually beneficial promo- 
tional plans. 

In the spring, John J. Hamel, jr., of 
Valley Chemical Co., Mt. Pleasant, 
Mich., and Nelson Morris, II, of Dar- 
ling & Co., Chicago, are going to 
Europe to promote the use of Amer- 
ican inedible fats. They are to show 
the promotional film, “The Raw 
Material of Magic,” developed joint- 
ly with the Foreign Agricultural 
Service, U.S. Department of Agri- 
culture. The sound track for this 
film has been translated into fou 
European languages. 

In the past year, Fleming reported, 
the association gained 14 regular, 
14 associate and four foreign mem- 
bers. The foreign member.» cate 
gory was created to ens dic ani 
fats producers from -iries out 
side North America .  2articipate i 
the association’s work. 

Opportunities and problems of th 
Latin American market were d 
scribed next by John H. Haug 
president of Tucson Tallow CQ 
Tucson, Ariz., who in conjuncti@ 
with a USDA representative cont 
pleted a seven-week market evalu# 
tion tour of eight Latin America 
countries. ; 

This market of approximate} 
180,000,000 potential customers 
vast promise since little soap cul 
rently is being used there, Haug 
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reported. The American animal fat 
producers have natural advantages 
of a quality product and excellent 
shipping facilities. However, Haugh 
said, there are a few minor trade 
practices that must be corrected if 
this market is te be held and ex- 
panded against Argentine and Euro- 
pean competition. 

The practice of sending a customer 
a low grade and a high grade tal- 
low and expecting him to blend 
this to get a medium grade tallow 
must stop, Haugh asserted. To place 
responsibility for quality at an 
accountable source, the product 
shipped to any one customer should 
come from one renderer. The cur- 
rent practice of having the supplier 
run his own product sample and 
analysis must be replaced by inde- 
pendent laboratory sampling of at 
least 10 per cent of the lot shipped, 
and this outside analysis must be 
binding on both the buyer and seller. 
Another problem is that shipping 
drums, including their interiors, are 
often rusty, dirty and out of shape, 
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such a buyer, his specific needs be 
made known to the industry through 
the NRA Newsletter. European pro- 
ducers often give more generous 
credit terms to Latin American buy- 
ers, he observed. 

Several political-economic hurdles 
face American inedible tallows and 
greases, Haugh explained. Some 
countries require that the importer 
post a bond valued at 130 per cent 
of the tallow being imported. In 
others, tariffs are exceptionally high 
against American animal fats. For 
example, in Chile animal fats mov- 
ing from Argentina are taxed 40, 
100 and 30 per cent, while the Amer- 
ican product is taxed 40, 2,100 and 
30 per cent. 

The NRA currently has under 
development a joint venture with 
Colombian soap producers whereby 
the association and the producers 
will share equally the cost of a 
promotional campaign in Colombia. 

Dalton L. Wilson, chief of the FAS 
foreign marketing branch, who ac- 
companied Haugh on the South 
American trip, told the renderers 
they will have to conduct market 
research programs and, where re- 
sults are favorable, follow this effort 
with hard-hitting advertising cam- 
paigns. The industry cannot depend 
upon the film, “The Raw Material 
of Magic,” to do its selling job, he 
said. Present laws permit the ear- 
marking of up to 5 per cent of tariffs 
collected from soft currency coun- 
tries for market development pro- 
jects for American products within 
these countries. Wilson suggested 
that the NRA circularize the price 
of inedible tallow and greases to the 
world soap producers on a weekly 
basis and that the association par- 
ticipate actively in various trade 


From a previous 10-year average 
of 5 per cent, the export market re- 
cently has accounted for 40 to 50 per 
cent of the inedible animal fats con- 
sumption, the FAS official pointed 


gain be counteracting any claim of quality. 
Educational work must be con- 
To fur- ducted on two fronts—bulk ship- 
associa- ments and denaturing techniques, 
Sigal of Haugh observed. Most Latin Amer- 
o Japan ican users lack knowledge of and 
ll Japan equipment for bulk handling, yet 
formu- this technique could materially lower 
promo- the cost of tallow. For example, one 
large Venezuelan importer could 
el, jr., of save $200,000 per year if he pur- 
Pleasant, chased his inedible fats in bulk. 
of Dar- Likewise, Haugh said, there is little 
going to knowledge on how to handle a 
»f Amer- denatured animal fat, techniques 
to show which are common knowledge to 
he Raw European purchasers. 
ed joint- CREDIT PROBLEM: Credit is a 
ricultural serious problem with purchasers in 
of Agri- Latin America where commercial fairs and shows. 
for this credit rates run as high as 18 per 
into four cent. Some wish to purchase their 
tallow directly from the producer. 
reported#™ Haugh suggested that upon posting 
. regulangm of an irrevocable letter of credit by 
ior mem: 
i LEFT: Members of the board in pre-semester meeting 
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heartily approve stiff research effort for fiscal year. 
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RIGHT: Charles F. 
looks up as he 


out. Consequently, any decline in 
this market now is seriously felt by 
the whole animal industry since ani- 
mal fats account for about 34 per 
cent of the value of livestock and 
meat products which have been ex- 
ported in recent years. 

QUESTIONS AND ANSWERS: 
R. J. Fleming acted as dean for a 
group of professors from equipment 
manufacturing concerns who an- 
swered problem questions presented 
by the assembled renderers. 

“What does a renderer do when 
he wishes to expand or build?” was 
the first question. Frank Schottel- 
kotte, The Dupps Co., Germantown, 
O., observed that the first step is to 
seek qualified help as this is an 
activity that a company will under- 
take only once or twice in a gen- 
eration. The renderer should assem- 
ble all the facts about the business, 
such as the anticipated tonnage, how 
far the material will be processed 
and the amount of money the com- 
pany wishes to capitalize in the 
building project, he explained. From 
this fact basis, a master plan will be 
drawn to permit orderly expansion 
without sacrificing the possibilities 
of mechanized handling, which fre- 
quently happens when the business 
is expanded by a series of unco- 
ordinated efforts. The renderer 
should be honest with the equipment 
manufacturer as to money he wishes 
to invest since this will save every- 
one considerable time, Schottelkotte 
observed. 

“Why is it that parts ordered on 
Friday often don’t arrive until Tues- 
day?” was a question answered hy 
Oscar Schmidt of Cincinnati Butch- 
ers’ Supply Co., Cincinnati. An 
order received on Friday generally 
will be ready for shipment on Satur- 
day, he said. Since most transporta- 
tion companies do not accept ship- 
ments on Saturday, the best plan to 
avoid this type of down time is to 
carry in stock parts which have 
proved to be in demand. A good 


Gambill, The Globe Co., Chicago, 


files past pep rally buffet table. 





preventive maintenance program 
also would forestall this type of 
emergency, -he noted. If a customer 
requests shipment via a common 
carrier with which he does business, 
service often can- be.secured during 
the weekend since the carrier values 
his business and is apt to do more 
than would be done for a casual 
shipment, Schmidt added. 

By ordering the part by its specific 
catalog number and nomenclature, 
the customer can expedite parts 
shipments, explained Don Crane of 
V. D. Anderson Co., Cleveland. Too 
often, the manufacturer is asked to 
supply replacements described in 
loose and inaccurate language. Parts 
catalogs should be made available 
to operating and maintenance per- 
sonnel, he said. 

The basic reason for buying new 
rather than used equipment is that 
the manufacturer warrants and 
guarantees new equipment and pro- 
vides installation and start-up serv- 
ice, which he cannot afford to do on 
used equipment, Crane said in re- 
sponse to another question. 

“How close is continuous inedible 
rendering?” Lou Crawford of All- 
bright-Nell Co. observed that pres- 
ent-day cookers and rendering in- 
stallations are economical. Three- 
and four-cooker plants are operated 
by one or two men and continuous 
rendering would not reduce this 
manpower demand. More research 
work and attention should be de- 
voted to the actual operation of the 
cooker, he said, as the steam cost 
for the present-day cooker often is 
equal to the labor cost and regret- 
tably often is completely ignored by 
management of rendering firms. 


ABOVE LEFT: In a 
pre-class huddle are 
deans (I. to r.) John 


Hamel, jr., Valley 
Chemical Co., Mt. 
Pleasant, Mic h.; 
Robert J. Fleming, 
National By-P ro d- 
ucts, Inc.,, Des 
Moines, and Myer Si- 
gal, G. Bernd Co., 
Macon, Ga., officers. 
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Continuous rendering systems un- 
der specific conditions have advan- 
tages, Crawford explained. However, 
they also may require a 24-hour 
operational cycle to be economical. 
A renderer building a new plant 
should not fear economic. obsoles- 
cence in buying a_ conventional 
cooker as the unit quickly recap- 
tures its cost, Crawford observed. 

BEST TECHNIQUE? “How should 
grease be reclaimed from the cooked 
material, by solvent, screw press or 
curb press?” Each technique has its 
specific advantages, said J. C. Mellon 
of French Oil Mill Machinery Co., 
Piqua, O. If there is sufficient vol- 
ume, a solvent extraction system can 
be operated very economically, he 
explained. Much progress has been 
made in techniques for covering 
solvent used in extraction, in limit- 
ing the losses sustained and in the 
amount of solvent needed to do the 
tasks. Solvent extraction will pro- 
duce a dry rendered meat and bone 
scrap with a uniform fat content. 

Screw presses require less foun- 
dation for their installation and have 
a lower operating expense, Mellon 
told the group. 

Curb presses, if sized properly, do 
an excellent job, he said. Too fre- 
quently, the curb press is too small 
for its load and, consequently, the 
charges are rammed in a hurry, 
sealing the oils in the center of the 
cake. If the hydraulic pressure is 
applied slowly and the press given 
adequate time to drain the free oil, 
the curb press is an excellent tool, 
Mellon asserted. 

“Why do we get nothing but 
standard printed material when we 
seek information?” To this question, 


Ernest Kopp of The Globe Co, 
Chicago, replied that no manuface! 
turer can afford to answer every 
inquiry for information at a project 
level. After making his preliminary 
cost estimates based on figures sea 
cured from the manufacturers, eval: 
uating other factors such as service 
and consulting with his archite 
the renderer should then place 
business with one manufacturer. 
this manner he will get the utmosf 
in engineering assistance, according 
to Kopp. He 

“What are the advantages of autos | 
matic percolating pan unloaders?” 
The basic advantage is that they un- 
load the drained material mechan- 
ically, answered Oscar Schmidt. The 
drag bar keeps the percolating 
screen free of fines; the action of 
the bars continuously fractures the 
settling material, assuring maximum 
drainage and filtration of the freed 
oil; they are easy to install and re- 
quire no additional space, according 
to Schmidt. 

Another advantage is that they 
provide additional temporary storage 
capacity, giving the plant greater 
flexibility of operation in charging 
the pressing or extracting equip- 
ment, said Schottelkotte. 

FINES, ODOR CONTROL: The 
panelists then discussed the prob- 
lems of fines and odor control. The 
most common settling technique is 
the use of the steam coil equipped 
settling tank. The risk here is pro- 
longed settling at elevated temper- 
atures. Animal fats should not be 
held over 12 hours, and preferably 
eight hours. Yet many renderers 
settle their fats 16 to 24 hours with 
a resultant dcwngrading of product 


ABOVE RIGHT: Panel 
under Dr. Willard 
Pleuthner, vice presi- 
dent of Batten, Bar- 
ton, Durstine & Os 
born, conducts 
‘brainstorm’ session 
to solve plant prob- 
lem. Students weat 
beanies. LEFT: Atten- 
tive guests listen to 
speaker at dinnef. 
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LEFT: Gene Hopton, Inland Products, Inc., Columbus, O., 
and chairman of NRA research committee, demonstrates 
free flow of dry fat under development. CENTER: Dean 
Myer Sigal briefs professorial staff (I. to r.): Sigal; J. 
Ellis Swint, Southern Foods, Inc., Columbus, Ga.; A. J. 


through increased FFA. Other tech- 
niques are washing and settling, 
filtering with plate frame or leaf- 
type filters and, most recently, 
centrifuging. 

Basic to any odor control is good 
housekeeping. If raw material is 
brought to the plant and must be 
held, it should be kept under re- 
frigeration. Cooking vapors should 
be reduced with barometric con- 
densers and scrubbers. Various 
masking or deodorizing materials 
can be added to the cook and/or raw 
material to reduce the odor level of 
the charge. The finished material 
should be stored under sanitary and 
cool conditions lest it develop unde- 
sirable off-odors. 

“Why can’t I make a profit with a 
newly-constructed and equipped 
rendering plant?” To this question, 
Lou Crawford replied that process- 
ing equipment is related to only one 
cost—the manufacturing. Raw mate- 
rial procurement and selling the 
finished goods are other general 
broad expense elements that are 
reflected in the profit picture. They, 
too, have to be controlled by man- 
agement if the firm expects to make 
a profit, Crawford said. 

J. Ellis Swint, secretary-treasurer 
of Southern Foods, Inc., Columbus, 
Ga., suggested that better cost 
knowledge secured on an industry- 
wide basis would help all companies 
to attain a better profit. He observed 
that not many companies knowingly 
sell products at or below cost. It is 
a lack of knowledge as to what cost 
should be that is responsible for this 
type of selling that tends to depress 
the profit for all other companies, 
he explained. 

Southern Foods, Inc., which is a 
member of the NIMPA Accounting 
Conference, was able to reduce its 
hog dressing costs materially by 


participating in an industry-wide 
cost survey on hog dressing opera- 
tions, Swint told the renderers. Be- 
fore participating in this specific cost 
survey, he said, the company had 
installed a new hog dressing de- 
partment and though its costs ap- 
peared low, on a plant comparison 
basis, they were high. As a result of 
the survey, which was confidential, 
the company re-examined its hog 
dressing operation and, as a result, 
reduced its cost. 


Swint suggested that the NRA 
form a similar subsidiary cost ac- 
counting association and extended 
an invitation to the NRA to work 
jointly with the NIMPA Accounting 
Conference to develop cost yard- 
sticks for the rendering operation. 

FEED EVALUATION: Pepsin di- 
gestion and microscopic examination 
techniques are now being used to 
evaluate the digestible protein value 
of various meat and bone meals, 
according to Albert J. Gehrt, head 
of the quality control division, Moor- 
man Manufacturing Co., Quincy, IIl. 
The pepsin digestion technique, de- 
veloped by his company, has been 
accepted recently as an official 
method by the Association of Offi- 
cial Agricultural Chemists, Gehrt 
said. It is not a complex technique, 
will give an evaluation within 16 
hours and with the exception of a 
$35 agitator, uses standard labora- 
tory equipment, he explained. 

Briefly, the method is as follows: 
The weighed sample is first defatted 
either by washing with ether in a 
centrifuge tube or by extraction for 
one hour in a Goldfisch or Soxhlet 
extractor. It then is transferred to 
the digestion bottle, and 150 ml. of 
freshly-prepared 0.2 per cent pepsin 
solution in 0.075 N. hydrochloric 
acid is added. The bottle is placed 
in the agitator which operates in an 
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Gehrt, Moorman Mfg. Co., Quincy, Ill., and Gene Hop- 
ton. RIGHT: Dr. O. H. M. Wilder of American Meat Insti- 
tute Foundation, Chicago, holds daughter and conversa- 
tion with his wife and R. B. Mortimer (right) of Morti- 
mer, Rycraft & Wallace, Inc., a Wilmington, Cal., firm. 


incubator at 113° F. and is incubated 
for 16 hours with constant agitation. 
(The Moorman equipment is a 
wooden holding frame for the capped 
bottles which is rotated by a frac- 
tional electric motor in a converted 
ice box that heats rather than cools. 
The company got the box free from 
a local appliance dealer.) During this 
time, the digestible protein and bone 
are dissolved, leaving the indigesti- 
ble residue which can be collected 
by centrifuging, and then washed, 
dried, weighed and examined micro- 
scopically, followed by analysis for 
crude protein. 

The nature of the indigestible ma- 
terial can be recognized quickly. A 
standard microscope used to exam- 
ine meat and bone meat will dis- 
close an approximate value of the 
meal since excessive fibre, horn 
and/or hair will be quickly recog- 
nizable. Gehrt projected slides 
showing the indigestible values in 
various samples of commercial meat 
meal. These ranged from 2.3 per 
cent to 22.8 per cent. In the high 
value, 50 per cent of the indigestible 
material was fibre, which could be 
virtually eliminated by better 
paunch washing. 

In improving the quality of prod- 
uct received from suppliers, the 
technique has been most beneficial, 
according to Gehrt. 

OVERHEATING PROBLEM: An- 
other factor that adversely affects 
the digestible quality of meat meal 
is overheating during processing. In 
a large-scale feeding test conducted 
with swine, sufficient quantities of 
normally-processed meat scrap, fish 
meal and soybean oil were procured 
and half of each lot carefully over- 
heated in a rotary oven. These, in 
turn, were incorporated into feeding 
rations along with corn, vitamin 
supplement and minerals. Starting 
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at 28 lbs., the hogs fed the normally- 
processed ration reached an average 
weight of 125.9 lbs. at the end of the 
12-week feeding test and had a feed 
efficiency of 3.68 lbs. per pound of 
gain. Those fed the slightly over- 
heated material had an average 
weight of 107.8 lbs. at the end of the 


ACADEMIC atmosphere is 
maintained at National 
Renderers Association 
meeting in Hollywood 
Beach, Fla., as renderers 
from across the nation, 
Canada and even a for- 
eign member from the 
Netherlands listen to pro- 
fessors at ‘‘Renderers’ 
Tech” classroom sessions. 


test period and had a feed efficiency 
of 4.57 lbs. per pound of gain. Gehrt 
emphasized that the material was 
not scorched. In a slide projection, 
the overheated material was just a 
shade darker in color. The slight 
overheating lowered the actual 
weight gain by 26.1 per cent and feed 
efficiency by 24.2 per cent, accord- 
ing to Gehrt. 

Overheating lowers the digesti- 
bility of the meat meal, he explained. 
In tests conducted, the pepsin indi- 
gestible material was increased from 
8.17 per cent to 12 per cent just by 
overheating a sample prior to test- 
ing. Microscopic examination of the 
indigestible material disclosed that 
much was scorched meat meal char- 
acterized by a dark color. Normally- 
processed meal has a light brown 
color, Gehrt pointed out. 

Dr. Willard Pleuthner, vice presi- 
dent of Batten, Barton, Durstine & 
Osborn, New York, N. Y., acted as 
moderator for a brain-storming ses- 
sion after explaining to the group 
the utility of the technique in find- 
ing solutions to problems facing 
management. The technique taps the 
knowledge of people familiar with a 
problem but not responsible for it, 
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rules out formal participation by the 
boss, does not permit criticism dur- 
ing the session and does not solve 
judgment problems, he said. 

MORE ON RESEARCH: As the 
concluding speaker at “Tech,” Gene 
Hopton of Inland Products, Inc., Co- 
lumbus, O., who is chairman of the 


NRA research committee, outlined 
some of the research projects under 
contract. The current fiscal year’s 
research budget through a special 
assessment has been increased to 
$159,500. Of this sum, $35,000 is ear- 
marked for a nine-month project 
at Battelle Memorial Institute, Co- 
lumbus, O., to explore the possibili- 
ties of new separation techniques 
that might produce new and/or up- 
graded products from the identical 
raw material. 

In another research project under 
joint sponsorship with the Fatty Acid 
Producers Research Council, tech- 
niques for changing the long carbon 
chain of animal fats through enzy- 
matic or microbiological techniques 
is being explored. If successful, this 
will open new market potentials, 
Hopton said. It will place animal fats 
in competition with oils currently 
selling at 8¢ to 15¢. This project will 
cost $7,000 for five months. 

Another research project under 
Dr. Foster D. Snell is trying to pro- 
duce a dry high energy poultry meal 
by converting the animal fat into 
sucrose esters. The dry fat already 
has been produced. The problem is 
to find practical processing tech- 


VISITING professors 
meeting were (I. to fr); 
Lou Crawford, Allbri 
Nell Co., Chicago; Da@ 
Crane, V. D. Anders 
Co., Cleveland; Erna 
Kopp, The Globe 
Chicago; J. C. Mello 
French Oil Mill Machine 
Co., Piqua, O.; Oscar 
Schmidt, Cincinnai 
Butchers’ Supply Co., Cin. 
cinnati, and Frank Schol- 
telkotte, The Dupps Con. 
pany, Germantown, O. 


niques for commercial production, 
This product has the potential mar- 
ket of 2,000,000 tons as a poultry 
feed, according to Hopton. This proj- 
ect and others by Dr. Snell will 
cost $45,000 for the year. 

Officers elected at the meeting 
are: president, Robert J. Fleming, 





first vice president, Myer O. Sigal; 
second vice president, John Haugh; 
executive director, John J. Hamel, 
jr., and secretary-treasurer, Jamie 
C. Fox of the Chicago headquarters 


Livestock Dealer Group 
To Meet in Davenport 


The National Livestock Dealers 
Association has called a five-state 
area meeting of livestock dealers 
and order buyers for Sunday, No- 
vember 29, at the Blackhawk Hotel, 
Davenport, Ia. The states include 
Iowa, Illinois, Missouri, Minnesota 
and eastern Nebraska. 

C. F. Augustine, Lamar, Colo, 
president of the newly-organized 
trade group, announced that a major 
topic will be the current controversy 
between the Livestock Division, US. 
Department of Agriculture, and ex- 
tensive segments of the livestock 
industry over USDA-suggested re- 
strictions in the computation d 
weight adjustments. 

The controversy includes the tra- 
ditional use of “pencil shrink” ani 
“western weight” adjustments 
recognized between livestock buyers 
and sellers, Augustine said. 
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TAYLOR SMOKEHOUSE CONTROLS regulate house humidity and tem- 
perature. A Futscorr* Recording Wet-and-Dry-Bulb Controller 
maintains desired moisture content and temperature in each 
house. Smoke density is regulated by dampers in ducts from 
smoke unit. System insures minimum shrinkage, minimum smok- 
ing time, uniform flavor and product quality. Hundreds in service. 








TAYLOR POULTRY SCALDING CONTROLS insure uniform temperature 
throughout the tanks. A Futscope Recording Controller main- 
tains precise temperatures in the first half of each tank and an 
Indicating Controller (not shown) regulates temperature at the 
other end. Result—water is kept constantly hot enough for faster 
plucking with perfect bloom. 


TAYLOR SPW-7AV RETORT SYSTEM pictured above gives completely 
automatic control for either steam or water cooking, with or with- 
out pressure cooling. Can be changed from one to another in 
minutes. Operator simply sets pre-heat temperature and presses 
button; loads retort; sets cook temperature and presses start but- 
ton. Taylor controls operate entire cook. 


TAYLOR HAM BOILING CONTROL SYSTEM for open tank cookers uses 
the Furscore Limited Range Recording Controller to maintain 
precisely the proper boiling temperature. Insures a top quality 
uniform product, with minimum shrinkage, at the lowest possible 
cost. Keeping-quality is also improved. Chart record serves as 
double check on this vital phase of processing. 


One of these Taylor Control Systems 
may solve your problem. ..save you money 


Ask your Taylor Field Engineer, or write for Catalog 500MP. 


Taylor Instrument Companies, Rochester, N. Y., and Toronto, Ont. 


Taylor Luslruments MEAN ACCURACY FIRST 
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Yankee Maid 





Yankee Maid hams, from Bernard S. Pincus Co., Philadelphia, 
appear on store counters in immaculate, fresh yellow and red 
Paterson Trip-L-Wraps. These attractive wraps with their purity 
protection and grease and moisture resistance give a premium 
appearance to a premium product. Design and 

printing were provided by Paterson. 





a 
7 
C1) Tne outside layer of 


Patapar® Luster Parchment 
has high wet strength and 
grease resistance. Its surface 
is especially suited for print- 
ing bright colors and eye- 
catching designs. Further- 
more, it’s available with a 
special Paterson coating if a 
brilliant and glossy surface is 
desired. 


4 
(2) The snowy middle sheet 
of Paterson Sorb-Pak soaks 
up any moisture or grease 
that gets around the inner 
wrap... yet remains invisible 
... Will not show discoloration. 


\ 
(3) The inner wrap is a 
grease-proof barrier of Patapar 


Vegetable Parchment. No 
unattractive stains will be vis- 
ible here when the ham is un- 
wrapped. 


TRIP-L-WRAP...3 protective layers, 
smart looking, pure, easy to use 


These layers are attached at one edge for easy wrapping. And, for your best 
economy, Trip-L-Wrap is designed and printed to your specifications by 
experts right at the Paterson plant. 


Parerson Parcumewr Paper 


COMPANY 


“Something Special in Papers” 


BRISTOL, PA. e 
28 


Sales Offices: NEW YORK, CHICAGO e 


West Coast Plant: SUNNYVALE, CALIF 
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Two Pittsburgh Firms and 
Union Sign Agreement 


After marathon sessions that were 
the longest in history for the nego. 
tiators, Oswald and Hess Co. and 
North Side Packing Co., both of 
Pittsburgh, signed a two-year labor 









SIGNING NEW two-year contrac 
are Arthur J. Hunkele (left), Local 
424, and Curtis G. Pieper, board 
chairman of Oswald and Hess Co, 
Standing are George L. Hill, Local 
424, and Richard E. Hofmann, super 
intendent of North Side Packing Co, 


contract with Local 424, Amalgamat- 
ed Meat Cutters and Butcher Work- 
men of North America, AFL-CIO. 

The contract provides for the 
generally-granted industry wage in- 
creases; reduces holiday qualifica- 
tions, and increases health and wel- 
fare benefits and pension contribu- 
tions, both to meet increasing costs 
and to provide added benefits such 
as diagnostic insurance and earlier 
retirement of pensioners. 

New is a recognition on the part 
of the companies that employes face 
automation separation if the firms 
are to remain competitive. There- 
fore, the companies are providing @ 
maximum of six weeks’ pay for em- 
ployes separated by automation. The 
union has agreed that long-term 
benefits accrue to the employe 
through recognition of incentive 
programs and other managemel! 
programs and rights. The contrat 
negotiations were conducted durin 
a three-month period without 4 
work stoppage. 


i? 


Financial Notes 

The board of directors of Hygrate 
Food Products Corp., Detroit, ha 
declared a dividend of $1 and a! 
per cent stock dividend, both pay: F 
able on January 1 to common stock 
of record December 18. The com- 
pany paid a cash dividend of 5 
and one of 3 per cent in stock on las 















January 1, 
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pystl! THE GREATEST ADVANCEMENT IN 
4 SLAUGHTERING OF HOGS EVER 
ACHIEVED FOR THE MEAT PACKING INDUSTRY 


The Astounding New Tesco 


1M. Reg. Pend. 


= LEKTROSTUNZ 


PAT. PENDING 
MAKES SLAUGHTERING HUMANE 


ntract THE PRESCO LEKTRO-STUN HAS 


Loc MANY DISTINCTIVE FEATURES 
oar 
s Co. 


exer This modern humane slaughtering instru- 


; costs emer The PRESCO LEKTRO-STUN has unique 


a ment has been developed by our staff of | 
9 Co, highly qualified scientists and technicians. | 
amat- er It is readily adaptable to present slaughter- 
Work- ing procedures. It stuns hogs instantly —and | 
they remain stunned for 1% to 2 minutes. 
: 
ge in =r Operation is safe, sure. No special skills | 
“_ required. Simply rest electrodes on animal's | 
ae head and pull trigger-switch. | 





eee built-in safety factors. It is fully insulated. 

Electrodes cannot be charged until safety 
e part switches are on.and trigger-switch is pulled. 
es face Lights and buzzer indicate charged elec- 
oe trodes. Automatic timer_insures results and 
dings provides added safety feature. 


or | | = Compact power supply unit (12” x20” x28”) Write for complete information 


2 








g-tem§ _. is portable—or can be wall-mounted near about the unique PRESCO LEKTRO- 
iployes operator. Uses ordinary 110 volt current. STUN. Prepare now for humane 
tive A . ° * 
con sxe Economical to own—economical to use. slaughtering regulations. 
ontraci 
durin 
nout 3 e 
; PRESCO SEASONINGS 
Among the many products for meat processing - PRESCO FLASH CURE 
F originated in our research laboratories are the famous + > PRESCO PICKLING SALT 

vere : BOARS HEAD SUPER SEASONINGS 
nd al 
th pay: 
n_ stock PRESERVALINE.. non or PRESCO propucts 
ee MANUFACTURING COMPANY Since 1877 


FLEMINGTON « NEW JERSEY 
CURIS «CANADIAN DISTRIBUTOR: Montour, Lid.. Monted! 12 =r i ae ea eS 
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“BOSS” dehairers are built in sizes to fit 

your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 













































BOSS Hydraulic Grate Dehairer 


BOSS Grate Dehairer 


~ 


nu 


Baby BOSS Dehoirer 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 





BOSS Universal 



































Dehairer 






































: No. of 4” Method of 
Copacity | Hp, Belt Scraper | Charging and = ee 
sallacae Stars Discharging ange 
Upper Shaft 
No. 121 Upper Shaft : 20-6 point 
BOSS 200 20 20-6 point— br ag stars 
Universal Lower Shaft na a Feed | Lower Shaft 
Dehairer 20-10 point eee 20-10 point 
sters 
No. 150 
BOSS , Hydraulic | 16 * point 
Hydraulic 125 ag 4 pet Grate Lift | — stais 
Dehairer | 
No. 46-8 
BOSS P Mechanical 
Grate " a4 ee Grate Lift 
Dehairer 
No. 35-A 
x Manual 
1 as 
— 60 7", 12-4 point Grote Lift 
No. 145 
Cincinnatian 20 2 11-3 point Pseaaern 
Dehairer —e 
































“The Cincinnatian”™ 


Cnetnneai wrens 
THE CoaeCrst7t dd BUIGHERS SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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OT FOOT was played with 
He: store operators as the 

Roosevelt subcommittee of the 
House small business committee 
held hearings in its food distribution 
inquiry at Denver this week. Packer 
representatives complained of the 
“credit squeeze” imposed upon them 
by slow-pay chains, while other 
chain store buying practices, back- 
ward integration and failure to pass 
on savings to consumers drew the 
fire of producers, marketing agen- 
cies and others. 

During the hearings Representa- 
tive Arch Moore of West Virginia 
suggested that “the committee call 
in executives of the chain stores and 
put their feet to the fire to get this 
credit squeeze lessened,” on which 
Representative James Roosevelt of 
California volunteered that he 
would help to get “the kindling for 
that fire.” 

L. M. Pexton, board chairman of 
the Denver Union Stockyards Co., 


CONGRESSIONAL INQUIRY 
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stores have been holding retail 
prices at high levels, when they 
might, in view of the prices paid 
for livestock, have passed along 
substantial savings to consumers. 
Two Colorado cattle feeders also 
testified on Monday. Carl Leffler of 
Greeley complained that giant feed- 
lot operators are endangering the 
family farmer and reducing him to a 
“sharecropper.” Lloyd Dickens, 
Longmont, agreed with other wit- 
nesses that certain packers are di- 
viding up territories in Northern 
Colorado for livestock purchases. 
“No packer will create a competitive 
situation in the country if he can 
help it because he has left the mar- 
ket to avoid it,” Dickens maintained. 
Testimony on behalf of the Na- 
tional Independent Meat Packers 
Association was presented by John 
A. Killick, executive secretary, and 
Lloyd Needham, vice president of 
Sioux City Dressed Beef, Inc. (nor- 
mal volume 5,400 cattle per week) 


Chains Draw Hot Fire at Roosevelt 
House Committee Hearings in Denver 


Relief from Credit Squeeze Is Asked by Pack- 
er Needham, While Others Criticize Back- 
ward Integration and Chain Store Buying 


told the committee that the Packers 
and Stockyards Act has not been 
enforced, and that packers and chain 
store operators have acted to cir- 
cumvent competitive bidding on the 
terminal markets. Pexton declared 
that choice quality cattle are inter- 
cepted and that country prices are 
based on the average prices for 
mediocre cattle which are allowed 
to reach the Denver market. He 
charged that savings made in coun- 
try buying are not passed on to the 
consumer, and that because of such 
buying supermarkets are able to 
maintain retail meat prices regard- 
less of live market action except in 
case of a_ substantial break. He 
urged that chain stores should be 
forbidden to go into meat production 
and processing. 

Louis F. Bein, chairman of the 
board of the Colorado Cattle Feed- 
ers Association, said that the low 
margins of meat packers have re- 
mained steady, or advanced only a 
little, in contrast to the sharp mark- 
ups reflected in chain store retail 
prices. He contended that the chain 


THE NATIONAL PROVISIONER, NOVEMBER 21, 1959 


and Sioux City Dressed Pork Co. 
(average kill 25,000 hogs per week), 
who is also a NIMPA vice president. 

In_ testifying on the credit 
“squeeze” which is being applied to 
the independent packer between his 
purchases of livestock and his sales 
of dressed meat, Needham said: 

“Independent packing companies 
such as our own, which are located 
on terminal livestock markets, have 
to figure on buying a week’s supply 
of livestock in roughly the first 
three and one-half days of the week. 
These purchases must be made on 
Monday, Tuesday, Wednesday and, 
because usually there is a light run 
on Thursday, it can only be consid- 
ered one-half day. We are com- 
pelled by livestock exchange rules 
to pay for our purchases of live- 
stock by 10 a.m. the day following 
purchase. 

“This means that in order to have 
enough livestock to finish out our 
full week of operations, and to 
have enough left over to run our 
plant until noon Monday of the next 
week, we have to carry an enor- 





mous amount of livestock inventory 
from Thursday until Monday. 

“In order to give you a better 
picture of this credit squeeze to 
which I refer, I will give you some 
facts as to our own operations. On 
some days, when livestock receipts 
are heavy, we will purchase as much 
as $1,000,000 worth of cattle in one 
day. Now here is where the squeeze 
comes in. As I have said, we must 
pay for our cattle the next morn- 
ing after purchase, but a large'num- 
ber of them cannot be killed for 
several days. After these cattle are 
killed and chilled they are loaded 
by railroad cars and trucks and 
shipped principally to chain stores 
and to jobbing houses which in turn 
sell to chain stores and hotel supply 
houses. If our customers paid us for 
these shipments as promptly as we 
must pay for the cattle we buy, obvi- 
ously there would be no real prob- 
lem of credit. However, this is not 
the case and we must await payment 
for extended periods during which 
time our capital is tied up in sales 
on credit. 

“Pursuant to the request of the 
subcommittee, our bookkeepers pre- 
pared a breakdown of the sales on 
credit by Sioux City Dressed Beef to 
each of six chain stores during the 
calendar year 1958 and the first half 
of 1959. This breakdown shows by 
customer (1) the date of each ship- 
ment or billing, (2) the destination 
of the shipment, (3) the dollar 
amount billed and (4) the date on 
which we received the customer’s 
check in payment for the shipment. 

“As the breakdown shows, in the 
case of one chain the longest time 
between billing and payment for a 
shipment was 22 days, the average 
time was 13 days, and the shortest 
time was seven days. In one in- 
stance, another customer had not 
paid us until 31 days after the ship- 
ment left our plant. The average pe- 
riod between shipment and pay- 
ment, as to all six customers con- 
sidered together, was almost 11 days. 

“In view of the tremendous quan- 
tities of meats sold at retail today by 
the chain stores, and assuming that 
our experience on credit sales to 
these chains is typical, it is readily 
apparent that the independent meat 
packer who supplies meats to these 
chains on credit over such lengthy 
periods, but who must pay for his 
own purchases of cattle within 24 
hours, faces a real problem in fi- 
nancing his operation. The necessity 
of extending substantial amounts of 
credit over lengthy periods to chain 
stores has not come about overnight. 
It is a problem which has been with 
the packer for some time. However, 
as the chains have increased their 
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Cove labor, speed ondling, enjoy Trouble-hre sowien withy 


GD ari-steet s 


For new plant layouts or to modernize old, look 
to LeFiell for overhead track switches to handle 
any switching problem with superior performance. 
LeFiell makes switches on an entirely new princi- 
ple. LeFiell all-steel switches are designed to give 
smooth, positive operation whether automatic or 
by hand. There are models to fit either flat or round 


rails. The unique LeFiell design results in a tremen- 
dous saving in installation time — so great, in fact, 
that LeFiell switches frequently cost less installed 
than so-called ‘‘less expensive’ switches. Select 
from various types to fit any track layout. Don't buy 
any switch until you check the features of the finest 
— LeFiell. Write today for full information. 


AUTOMATIC -— Entirely eliminates 
manual operation in gathering to com- 
mon headrail. Approaching load actu- 
ates proper rail into position. No levers 
to pull, no stopping, no dropped loads. 


GEAR-OPERATED — Trouble-free and 
rugged. Switch is always fully closed 
or fully opened. Safety stop moves into 
place ‘on one track as the other is 
opened, preventing dropped loads. 


THREE-THROW — Completely avuto- 
matic when trolley approaches from 
any of three branch lines. Three-posi- 
tion operation handle directs traffic to 
any branch line. No dropped loads. 


AUTOMATIC with direction selec- 
tor — Handles back-switching either 
to or from straight or curved track, 
depending on position of lever, with- 
out necessitating manual switching. 


GEAR-OPERATED for drop-finger 
conveyor system — Built with ex- 
tended heavy steel yoke which ade- 
quately clears conveyor chain and 
holds switch in permanent alignment. 


AUTOMATIC CUT-THRU -— For tracks 
at right angles. No operating handle. 


No safety stops necessary with exclu- 


sive new LeFiell design. Completely 
automatic. Easy installation. 


AUTOMATIC for drop-finger con- 
veyor system-—No more hand switch- 
ing, all switching time saved, no delay 
in feeding conveyor. Mechanism above 
conveyor chain — no jamming. 


's 


L , 


GEAR-OPERATED BLEEDING RAIL 
— Same patented advantages as Le- 
Fiell Gear-Operated Switch. Made of 
heavier construction for use with '/,” 
or %4" x 3” rail and 14” hangers. 


ROUND RAIL - All-steel, all-welded. 
Permanent alignment because point is 
firmly held by heavy steel yoke. Works 
well with pipe rail or cold rolled steel. 
Same features as Gear-Operated- 





oe Serer Lt ALlL-oleel SWITCH IT’S THE FINEST! 
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Features that make 

LeFIELL Switches 

the best and most 

efficient you can buy 
© PRE-BUILT TO FIT. 


No curves to bend, no fitting required, 


no holes to line up, no corner blocks 
needed. 


@ PERMANENT ALIGNMENT. 
Exclusive heavy steel yoke holds point in 
rigid alignment vertically and horizon- 
tally. Nothing can break or get out of 
line. 


e ALL-STEEL CONSTRUCTION. 
LeFiell switches never break or require 
maintenance. Made of tough, long-last- 
ing steel, they are ‘‘good for the life of 
the track system."’ 


@ EASY INSTALLATION. 
You can actually save 75% installation 
time with LeFiell switches because only 
simple cutting of track ends is necessary. 
Three track hengers support switch and 
ends of track bolted into permanent 
alignment. 





SWITCH WITH REMOTE CONTROL 
MECHANISM -— Has air-operated cyl- 
inder controlled by push-pull button 
mounted in any convenient place. 
Bleéding rail and other LeFiell switches 
can be supplied with this remote con- 
trol feature. Electrical control also 
available. 


Forged Steel 
Track Hangers 


Sturdy single heel-type, made of 1,” 
x 24%” steel. Stocked in 9”, 10%”, 
11” and 12” sizes. Slotted hole di- 
rectly above track for bolting to 
beam, and three %” holes for mount- 
ing track. Also available for flat and 
round bleeding rails. A better hanger 
at a better price. 


LEFIELL 


COMPANY 




































share of the retail market, these de- 
mands for credit have reached tre- 
mendous proportions far beyond 
what any ordinary seller should be 
called upon to extend. Moreover, 
since these buyers do have such a 
large part of the available business, 
the packer really has no choice but 
to sell to them or to jobbers who 
serve them. 

“IT also want to state that our 
draft-paying experience shows that 
a ten-day average is normal in hav- 
ing our drafts paid by our jobber ac- 
counts. 

“We are able to get credit for our 
sight draft bills of lading immediate- 
ly from our local banks and we pay 
6 per cent interest on the time that 
the drafts are outstanding. 

“The real squeeze is applied by 
the chain store that refuses to let 
us draw a sight draft with bill of 
lading attached on its purchases. 
This is not true of all chain stores 
but a large percentage of the chains 
insist on open account. Our jobbing 
accounts are not able to pay their 
sight drafts because of the credit 
they have to extend to chains and 
hotel supply houses. 

“In an effort to finance our own 
operation, we do business with the 
four major banks in Sioux City. 
However, their legal lending limits 
run between $120,000 and $160,000 
each. Accordingly, as you can see, 
we can run out our bank lines of 
credit in just two or three days. 

“We have had to stop buying live- 
stock at certain times because we 
ran out of working capital. This is 
not merely bad for our own busi- 
ness. It is bad for the livestock mar- 
ket in our area. We believe it hurts 
the cattle producer a good many 
times during the year. 

“Our concern about this credit 
situation increases as we see the 
large chains repeatedly merging 
with smaller chains. We are wonder- 
ing what will happen to us when so 
much economic power is concen- 
trated in these chains that they can 
dictate a credit policy to their sup- 
pliers. 

“We already are financing the 
meat business in which we partici- 
pate, not merely at the level of 
distribution in which we ourselves 
operate, but all the way along the 
line from producer to consumer. 

“The chains get their money from 
the consumer when the housewife 
leaves their place of business, but 
the packer has to carry the chain 

stores for 10 or 12 days on an aver- 
age, if our experience is typical. 

“From my own personal observa- 
tion I would estimate that the aver- 
age chain market operator would 
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not have on hand at the end of the 
week more than 15 per cent of the 
meats purchased and received by 
him during the week. If so, this is 
strong evidence that we are doing 
unnecessary financing of the meat 
business. The profits of the packing 
business, when compared to the 
chain store profits, show quite a 
differential. 

“There are several avenues of 
approach to this problem which 
might prove feasible, but one type 
of relief for the packer on this 
credit problem which we feel. might 
be more readily applied near the 
source of the stream of distribution 
would be to give the packer 48 hours 
to pay for his purchases of cattle 
instead of 24 hours as now required 
by most livestock exchanges. While 
this would not provide all the relief 
that is needed, it would provide 
substantial relief. Since the packer 
has to buy most of his week’s supply 
in three and one-half days, this 
revision of livestock exchange rules 
would reduce the packer’s operating 
capital requirements by a large 
amount. 

“On several occasions I have con- 
ferred with the representatives of 
the U.S. Department of Agriculture 
who have the duty of enforcing the 
Packers & Stockyards Act and have 
explored with them the possibility 
of obtaining a revision of livestock 
exchange rules to provide a 48-hour 
limit on payment for livestock pur- 
chases. They seemed to be agreeable 
to the proposed 48-hour limit or at 
least to a rule such as is now 
applicable to market agencies under 
which such market agencies must 
pay for livestock by the close of the 
next business day after purchase. 
However, the livestock exchanges 
are unwilling to adopt this 48-hour 
limit unless the Department of Agri- 
culture will issue regulations under 
the Packers & Stockyards Act which 
would require all packers to be 
bonded with respect to their live- 
stock purchases. 

“The Packers & Stockyards en- 
forcement people in the Department 
of Agriculture told me that some 
years ago they did seek to require 
such bonds of packers but were tak- 
en to court and lost the case. (I un- 
derstand the case to which they re- 
ferred is United States v. Roberts 
& Oake, decided in 1933 by the 7th 
Circuit Court of Appeals, the opin- 
ion being reported at 65 Fed. 2d 
630.) Accordingly, we have had a 
stalemate in the matter of the 48- 
hour limit regulation. 

“Since beginning the preparation 
of my statement, I have learned that 
the Department of Agriculture is, in 
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fact, proposing a modification of the 
“prompt payment” regulation ad- 
ministered by the Packers & Stock- 
yards section. This has been pro- 
posed so recently that we have not 
had an opportunity to study the full 
implications of it. 

“During your committee’s current 
study of small business problems in 
food distribution, we hope you can 
find some means of solving this 
credit problem which plagues the 
small packer today. Unless it can 
be solved soon, we believe the con- 
stantly increasing concentration of 
buying power in the chain stores 
conceivably could endanger the very 


existence of the small packer as an 
independent small businessman. 

“Let me give you what I am talk- 
ing about in terms of our own opera- 
tion. We kept a freezer stock of 
boneless beef on hand for a particu- 
lar chain store customer. We kept 
about 30,000 Ibs. in the freezer and 
this customer drew from 5,000 to 
15,000 lbs. per week for about one 
year. This meant that we were tying 
up our money in this meat and 
paying the freezer charges but we 
were glad to do it on the theory that 
we were assured of an outlet. 

“From June 1, 1959 we received 
no further orders from this cus- 





CHOICEST * 
PRODUCT | 





The Sioux City Market has always offered the very 
highest standard of top quality beef cattle. Now, with a 
bumper corn crop and record cattle population it’s truly 
the “Land of Plenty.” Enjoy the “feast of quality” by 
providing your trade with SIOUXLAND BEEF — you 


can pay more... 
- anywhere! 


but you can’t buy better carcass beef 


“TOPS” IN THE NATION BOTH ‘| f 3 AND TREIFE 


PHONE 2-3661 AND 
JAMES NEEDHAM 


JERRY KOZNEY 
desseg 


ASK FOR 
DON DENNIS 


’~ Sioux Cry 


EDRESSED [GSEEF, Inc 


1911 Warrington Road 


SIOUX CITY, IOWA 


Teletype SY39 


U. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 





tomer. After about three weeks we 
telephoned the customer and asked 
why no further orders for this beef 
were being placed with us. We were 
told that for the time being at least 
the customer was able to buy im- 
ported Irish beef cheaper. I mention 
this simply as an example of the 
trend toward such tremendous buy- 
ing power in the chains that they 
can dictate credit and service poli- 
cies to their suppliers. 

“Let me give you another example 
to demonstrate how the concentra- 
tion of buying power in the hands 
of a few customers enables them to 
dictate the selling policies of their 
suppliers. The chains already are 
dictating to their suppliers the 
amount of in-transit shrink they will 
allow on shipments of meat to them. 
In most cases they have dictated 
14 of 1 per cent shrink although 
our jobbers, who are located long 
distances away from us, will allow 
us % of 1 per cent in-transit shrink. 
In a good many cases it is impossible 
to transport the meat over long 
distances and keep in line with the 
chains’ policies on shrink. We have 
actually had to give them some 
weight on meat leaving our plant in 
order to comply with the rigid and 
unrealistic in-transit shrink which 
they will allow. 

“When I try to persuade a chain 
store customer to make payments 
for its purchases more promptly, I 
usually get the stock answer about 
what a good financial statement it 
has and not to worry about its 
credit. I tell them I am not a bit 
worried about its credit; I am only 
worried about our own company’s 
credit situation. 

“As I have stated, this credit 
squeeze also is adversely affecting 
our terminal markets by forcing 
packers to stay off those markets 
on certain days because their capital 
is tied up in merchandise sold on 
credit to the chains. In such situa- 
tions the packer may go into a coun- 
try area and buy direct from the 
producer. This is because any packer 
who operates in a country area and 
buys direct from the producer will 
have a certain amount of “float” 
through country banks. This “float” 
gives him at least a measure of abil- . 
ity to continue his buying operations 
and, if he cannot buy through the 
terminal markets, he has little choice 
but to turn to the country areas. 

“If the packer constantly is in a 
money squeeze he probably will 
tend more and more to make his 
purchases direct in the country area 
where he finds some relief from his 
shortage of working capital. In my 


[Continued on page 58] 
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International discovers new purification 
process...brings automation to salt refining 


Last fall, after more than a decade of research, Inter- 
national Salt Company perfected the first new method of 
salt refining in over 150 years. This process has as its basis 
one of the most unusual facts in industrial chemistry: 
The major impurity in salt crystallizes out of solution as 
the temperature rises . . . while salt itself crystallizes out 
as the temperature drops. 

In International’s new process, a slurry of salt and brine 
is heated to 225°F. The salt goes into solution, and im- 





5 
AHEAD 
IN 
SALT 


puted ai, feo] Mele) / 


Control panel of automatic Recrystallizer plant. Photograph by Loebel. 


purities (which remain undissolved) are separated out. 
Then the brine is flash-cooled to 140°F. Now pure salt 
crystallizes and is filtered out while any remaining im- 
purities go into solution. 

This process makes possible, for the first time, con- 
tinuous, automatic refining of salt. With one man in 
control, International’s new Recrystallizer at Avery 
Island, La., produces high-purity salt in one-third the 
time of conventional purification. 

The scientific skill and research facilities that provided 
this “‘step ahead”’ are also at the service of any salt-using 
company. Contact International Salt Company, Inc., 
Scranton 2, Pa., or any of the offices listed below. 


STERLING SALT... product of INTERNATIONAL SALT CO., INC. 
First in salt technology .... first in salt for industry 


Atlanta, Baltimore, Boston, Buffalo, Chicago, Cincinnati, Cleveland, Detroit, 
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Memphis, 


Newark, New Orleans, New York, Philadelphia, Pittsburgh, Richmond, St. Louis 
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Engineering the temperature... 
WITH VAPOMATIC DEFROSTING FOR AMMONIA* 








Recold ammonia coils will safely withstand full 
condensing pressures without the use of pressure- 
limiting devices. The reason? Only steel is utilized 
in the refrigeration and defrost circuits. 





*Complete piping and contro/ diagrams for automatic and manual 
defrosting are now available. Write for: Vapomatic Defrosting for Ammonia 


JR JEX COI LID CORPORATION 


7250 East Slauson Avenue, Los Angeles 22, California 
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LABAMA customers of the 

Standard Provision Co., Bir- 
mingham, are now looking to color- 
ful trucks, seemingly loaded down 
with logs, to provide them with 
smoked hams and sliced bacon. 

The “log” trucks are serving to 
promote the firm’s completely new 
and different “Lumberjack” line of 
packaged meats throughout a large 
section of the state. The new brand 
name has replaced the line of “Tasty 
Brand” products used by Standard 
since its inception. 

Abe Kaplan, vice president in 
charge of production, says this new 
line of packaging was developed in 
an attempt to break away from the 
present pattern of design and color 
conformity in the meat industry. 

“While this step represented a 
major change in product identity for 
us, we were confident that the dis- 
tinctive yet simple color combination 
of red and black would provide a 
fresh look for the consumer in 
meat packaging,” he explains. 

The Lumberjack trade mark con- 
sists of an oversized, block-type 
face “L,” encompassing a brawny 
and hearty outdoorsman who repre- 
sents a lumberjack. In keeping with 
this theme, the company has adopted 
a trade slogan on all Lumberjack 
products—“Powerful Good!” 

The delivery trucks have been 
brightly painted in a design resem- 
bling authentic logging vehicles. A 
three-dimensional appearance of 
the design gives the observer the 
impression that there is an actual 
chain which holds the logs painted 
on the sides of the trucks in place. 
What appears to be a plain white 
sign cloth carrying the firm’s brand 
name and package identification is 
tacked or nailed onto the simulated 
logs. Kaplan says the company’s 
fleet has rapidly become a conversa- 
tion piece with dealers and con- 
sumers alike in all places where the 
trucks appear. 

The concern operates two plants 
in Alabama, with the Standard plant 
located in Birmingham and_ the 
Leeds Packing Co., a branch of 
Standard, located in a small com- 


Standard's Lumberjack 
Breaks Log Jam Of 


Package Conformity 


THE NATIONAL PROVISIONER, NOVEMBER 21, 1959 








































munity called Leeds just a few miles 
outside Birmingham. 

Harold Abroms, vice president and 
general manager of the Leeds plant, 
says he is elated over the fine re- 
ception which dealers and consum- 
ers have given to the new Lumber- 
jack line. He adds that immediate 
physical expansion of the Leeds 
plant has been required to main- 
tain necessary production schedules 
in order to satisfy the dealer de- 
mand for the organization’s line of 










DESIGN resembling authentic log- 
ging vehicle is featured on firm's de- 
livery trucks. Fleet has reportedly 
become conversation piece in all 
places where deliveries are made. 
Side and rear views (left) are shown 
here, promoting bacon and sausage. 


smoked hams and sliced bacon. 

The company’s first full-scale ad- 
vertising and merchandising pro- 
gram commenced several months 
ago, pinpointing and highlighting 1- 
lb. tray packs and 2-lb. ranch-style 
packages of Lumberjack sliced ba- 
con. Milton Abroms, vice president 
in charge of sales at Standard, re- 
ports that his sales organization has 
reached a new peak of enthusiasm 
with the inspiration it has derived 
from the acceptance of the new 
product line. 

Standard is currently using a 
heavy outdoor billboard advertising 
schedule in all distribution points, 
supported by recorded radio spot 
announcements, point-of-purchase 
material and newspaper ads. Fessel, 
Siegfriedt, Dooley & Moeller, Inc., of 
Louisville serves as the company’s 
advertising consultant. 


REPRESENTATIVES of Standard Provision Co., who are participating in mer- 
chandising program for new Lumberjack meat products, are shown highlighting 
bacon packages. ‘Powerful good" is new trade slogan adopted by the firm. 
Brawny trade figure representing lumberjack appears in the background. 
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AUTOMATION 


Important 3-way advantages are yours with Speedline*, exclusive advantages to work for you. For details call us, 
CCA’s new 2-lb. bacon carton: In the packing house — fast, or write... * A trademark of CCA 
smooth, automatic packaging line speeds production, re- 


duces handling. In the store—clean, sealed, greaseless (cen) 

package gives your bacon a real merchandising preak. CONTAINER CORPORATION OF AMERICA 
In the home —easy to open, easy to remove bacon, can Chicago 3, Illinois, and key marketing areas FOLDING CARTONS 
be fully reclosed. Let your CCA representative put these SHIPPING CONTAINERS SEFTON FIBRE CANS — PLASTIC PACKAGING 
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Q PACKERS POWDER 


PACKERS POWDER 
CURE 


CURE WITH 
PACKERS POWDER’ 


W. APPROVED PACKERS POWDER. 


INGREDIENTS 
FOR ALL CURING 


CURE 


The users of this product reads like “The Who’s Who” in the industry! 
Hundreds and hundreds of daily users of 


Packers Powder Cure attest to its reliability. 


You Can’t Afford Not to Try a Drum on Approval! 
e FOOL PROOF 2» FREE FLOWING 


LABORATORIES, Inc. 


703 W. ROOT e CHICAGO 9, ILLINOIS 
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@ PERFECTLY INTEGRATED © NO WET SPOTS 


‘Manufacturing Chemists for the Food Industry 








the answer tO .e. 


the unique 


—cuts meat in suspension by a continuous 
process...does not mash or destroy cell structure...is an emulsifier 
and not a mill...produces highest quality products 

with longest shelf life. 


{ Buffaic ed ad iit 


| 
& 
=; 
- 


ie THE HIT OF THE SHOW... 
us, the answer to automated quality sausage production 
of Z 
x TRIBUTE TO BUFFALO ENGINEERING — The orders placed for these new machines 
ss emphasize the well-placed confidence of meat packers in the engineering 


> and manufacturing abilities of the Buffalo organization to meet the requirements 
for automation in the packing house and allied fields. 
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in sausage production 


the new Buffalo 
(Csrtinweus Fillet 
—the connecting link in automation between the Buffalo Continuous Emulsifier 


*100” and the finished product...completely eliminates weight variations common with other 
machines due to pulsations and air cavitation. Handles all products...has many applications. 


SEND FOR COMPLETE DETAILS TODAY... 


Bulletin 1 describes the Buffalo Continuous 
- Emulsifier “100”. Send for a copy. 


Bulletin 2 describes the Buffalo Continuous 
Filler. Send for a copy. 


machines you can depend on 


JOHN E. SMITH'S SONS CO. + 50 Broadway, Buffalo 3, N.Y. ° Sales and Service Offices in Principal Cities 


' 
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ROOM where slow speed slicing and packaging are done. Frozen meat logs are shown in inset. 


Specialist Supplies Food Servers 


EMPTEE Steak Co. has more 
than doubled its business since 
opening its new Dallas plant in 1957, 
reports president Clyde E. Dever. 
The firm specializes in fabricated, 
frozen, sliced and packaged meat 
products manufactured under a pat- 
ented process. The frozen meat items 
are distributed by driver-salesmen 
who cover all of Texas and portions 
of Oklahoma and Louisiana. Founded 
at McKinney, Tex., in 1947, the com- 
pany moved into the Dallas plant 
designed by Mrs. Clyde Dever. The 
plant is insulated with foamglas and 
is air conditioned and refrigerated. 
Although modest in size, the plant 
was designed so that the fresh meat 
is moved through the fabricating 
cycle and in finished form back to 
the common receiving, shipping dock. 
On receipt the meat is railed either 
to the holding cooler or the fabricat- 
ing room with its boning table. The 
boned meat is ground and mixed 
with seasoning and the seasoned and 
blended meat is then placed in a 
special forming device and moved in- 
to the sharp freezer held at —40° F. 
The cylindrical forms are removed 
from the meat and the logs are 
stored on stainless shelves until they 
are needed for slicing and packaging. 
Slow-speed slicers are used to cut 
the logs (slow slicing is a part of the 
patented process) and the slices are 
packaged and moved back into the 


items as grill-ready sandwich meats 
to public feeders specializing in 
short order cookery. The line in- 
cludes both beef and pork, ham pat- 
ties and cheeseburgers. The grill 
items are prepared in 1% to 3-oz. 
portions and are packaged 12 to a 
carton and these, in turn, are boxed 
in units of 24 and 48 in fibreboard 
shipping containers. 

The firm’s four delivery trucks are 
heavily insulated and mechanically 
refrigerated. Their electrical com- 


pressors are plugged in during over- 
night stops to maintain a temperature 
of —10° F. All the trucks are 
equipped with overdrive, which 
management claims doubles the life 
of the motor besides achieving mile- 
age economy. 

Refrigeration for the plant is pro- 
vided by two Frick units of 15 tons 
rating. The units are serviced by a 
local refrigeration firm on a monthly 
inspection basis. 

One problem confronting manage- 


INCOMING BEEF can be boned immediately or moved into holding cooler. 
Ground and seasoned meat is formed into special frozen logs and stored. 


sharp freezer for storage. 
The firm furnishes 11 frozen meat 
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food-grade antioxidants 
carrying this label 





Tenox food-grade 
antioxidants are available 
in a wide variety of 
formulations to meet the 
many processing 
requirements of the 

food industry. 

No matter which 
formulation you use, 

you can be confident of 
its performance, for the 
exact composition of 
each formulation is 
Clearly indicated 

on the label. 


You see exactly what you’re getting when you order 
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Subsidiary of Eastman Kodak Company 
KINGSPORT, TENNESSEE 








Eastman CHEMICAL PRODUCTS, INC. 


Subsidiary of Eastman Kodak Company, KINGSPORT, TENNESSEE 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tennessee; Atlanta; Chicago; 
Cincinnati; Cleveland; Fr gham, Mass.; G boro, N. C.; Houston; New York City; St. Louis. 
West Coast: Wilson Meyer Co., San Francisco; Denver; Los Angeles; Phoenix; Portland; Salt 
Lake City; Seattle. Canada: P. N. Soden Co., Ltd., Montreal, P.Q.; Toronto, Ontario. 

















How many of Your Scales are 
SQUARE Pegs in ROUND Holes? 


oy 


Accuracy alone is not enough 
eee Scales must fit the job 








Scales that were right for their jobs in your plant yesterday 
may be “misfits” today. This can easily happen as a result of changes 
in plant layout, materials handling, inventory controls, or in value 


or quantity of materials weighed. 


And misfit scales can bottleneck production, infect your weight 
records with costly errors, slow down materials handling, undermine 
inventory controls—product quality—customer goodwill! 

Be sure your scales are not just 100% accurate, but 100% 
adequate, too. We will gladly arrange for an adequacy test to cover 
any or all of your scales. A few minutes at each weighing station will 
give you the facts on scale capacity and location, dial visibility, 
platform size and height and other factors that determine scale 
adequacy. Address: TOLEDO SCALE, Division of Toledo Scale 


Corporation, Toledo 12, Ohio. 





1/3 actual size 


TOLEDO 





NEW TOLEDO PRINTWEIGH ‘’400” 


Prints complete weight records on tickets or 
sheets, also on strips. Full-figure printing, 
even when unit weights are used. Positive 
weight identification, with selective number- 
ing, weight symbols, or consecutive number- 
ing. Time and date printing available. Transmits 
weight data for recording by remotely located 
office machines, if desired. Ask for Bulletin 2017. 


Headquarters for Weighing Systems 
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ment is the discriminatory type of 
taxes levied against it. The present 
use tax collected from foreign vehi- 
cles entering Oklahoma is a specific 
example, notes Dever. He observe 
that his vehicles are not equipped 
with extra gasoline tanks that would 
avoid payment of normal gasoline 
taxes nor are they routed to avoid 
refueling within the states. The vehi- 
cles selling in Oklahoma are on the 
road from two to four days and 
must refuel, so that he feels his firm 
in fact is being subjected to double 
taxation. 

State meat packer associations 










should be alert to prevent the enact- 
ment of this type of taxation since 
it ultimately restricts the economic 
growth of the community, asserts 
Dever. For example, one of his busi- 
ness associates who operates a poul- 
try processing plant in upper central 
Texas and ships to the East and 
Midwest routes his trucks the long 
way around Oklahoma to avoid pay- 
ing this tax, Dever reports. 


New Packaging Group to 
Study Additive Problems 


A new packaging committee on 
food additive problems has been or- 
ganized by The Packaging Institute, 
Inc., New York City, to study the 
complex and far-reaching effects on 
packaging of the 1958 food additives 
amendment to the Federal Food, 
Drug and Cosmetic Act, L. H. Zahn, 
director of the institute’s committee 
activities, has announced. 

An organizational meeting was 
scheduled for Wednesday afternoon, 
November 18, following the close of 
the Packaging Institute’s annual 
forum at the Statler-Hilton Hotel, 
New York City. Roger V. Wilson, 
director of customer research, metal 
division, Continental Can Co., has 
accepted the launching chairman- 
ship of the new committee. 


Emulsifier in Shortening 


Receives FDA Approval 

A food additive that is a mixture 
of mono- and diglycerides and their 
lactic acid monoesters, manufactured 
by the glycerolysis of hydrogenated 
soybean oil and subsequent ester- 
fication with lactic acid, may be used 
as an emulsifier in or with shorten- 
ing when used in accordance with 
prescribed conditions, according to @ 
recent announcement by the Food 
and Drug Administration. 

The Commissioner of Food and 
Drugs concluded that such use & 
safe after evaluating data in a peti- 








tion filed by Procter and Gamble 
Co., Cincinnati, and other relevant 
material, the FDA said. 
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ALBUMINOUS BINDER 
AND MEAT IMPROVER 


ULINSNSY 
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=| fe and still keep quality at high peak 


Hotel, 


Don’t let profits slip through your fingers when bull 
meat and beef prices are sky high! Reduce bull meat 


and lean beef with low cost pork pimmings and Super 
Tietolin and still maintain your binding. 


Customers’ statements: “‘2% increase in yield over and 
above qualities and yield of old Tietolin,’’ That’s the 
miracle of the sensational all-new Super Tiétolin. 


Approved for use in Federally inspected establishments. 


Sole Manufacturers of the Famous 


FLAVOR-LOK 


VITAPHOS FiIRSTSPICE 
VITA-CURAID ; Ugeing Compan Y, ehaee. 
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natural 
color, 
real 
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flavor... 


... use CERELOSE dextrose sugar in your curing mix. Cerelose acts as 
a reducing agent, controls oxidation, fixes color—and does it more 
effectively and economically than any other sugar. Cerelose also 
protects tenderness and enhances natural meat flavors. Leading packers 
use Cerelose year after year in luncheon meats, meat loaves, 
frankfurters, bologna, tongues, corned beef, hams and shoulders. 


CERELOSE dextrose sugar 


othe 


: CORN PRODUCTS SALES COMPANY = 17 Battery Place, New York 4, N. ¥. 


ease” 





eee, 







e 


‘* 
BS 
st 





THE NATIONAL PROVISIONER, NOVEMBER 21, 199 





noon 


we. We 
e ~ 


Need For A 
New Look at 
Meat Business 
Stressed by 


Speakers as 
NIMPA-South 


Convenes 


ROZEN meats, frozen industry 
Pittinsne and frozen assets 

(capital tied up in selling to 
slow-pay mass retailers) were some 
of the subjects covered in the hard- 
work, two-day meeting of the 
southern division of the National 
Independent Meat Packers Associa- 
tion, attended by more than 400 in- 
dustry representatives at the Roose- 
velt Hotel in New Orleans, La., on 
November 13 and 14. 

The NIMPA pension and major 
medical plans; the progress of the 
drive to obtain funds for the Wil- 
bur LaRoe Jr. Memorial Founda- 
tion; retailer attitudes; the respon- 
sibility of members of the meat in- 
dustry “team” to speak softly of each 
other and the need for packer orien- 
tation toward marketing were some 
of the other topics discussed at the 
New Orleans meeting. 

Oliver L. Haas, Haas-Davis Pack- 
ing Co., Inc., Mobile, Ala., will 
serve the division as vice president 
for the next two years, while the 
group chose Burrows Lundy, The 
Lundy Packing Co., Clinton, N. C.; 
Abe Kaplan, Standard Provision 
Co., Birmingham, Ala., and William 
Fletcher, Fletcher Packing Co., Le- 


»|noir City, Tenn., as directors to 


‘I serve three-year terms. The 1960 
annual meeting of the southern di- 
vision will be held at the Americana 


December 3, while the group will 
go to the Biltmore at Atlanta in 1961. 

LAWS: In a review of various le- 
gal developments bearing on the 
meat industry, NIMPA general 














in Miami Beach on November 30 to | 
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SOUTHERN divi- 
sion’s new vice 
president Oliver L. 
Haas (left) and 
Burrows Lundy, a 
new director of 
NIMPA, are con- 
gratulated by T. H. 
Broecker (right), 
former chairman 
and president of the 
association, shortly 
after their election 
at the New Orleans 
meeting last week. 


counsel Edwin H. Pewett observed 
that the case in which several large 
packers are asking for a modifica- 
tion of the consent decree may be 
a long one, but that the court and 
at least two of plaintiffs have shown 
some interest in the possibility of a 
compromise settlement. Pewett said 
that the Federal Trade Commision 
will probably step up efforts to en- 
force the Robinson-Patman Act in 


’ the food field, and that the USDA 


Packers and Stockyards Branch be- 
lieves it has the power to prosecute 
in the meat field many of the dis- 
criminatory practices covered by 
Robinson-Patman (see the NP of 
November 28). Pewett reported 
that there are indications that the 
Department of Justice will tighten 
up some phases of the enforcement 
of the Sherman Act as well as pro- 
visions of the Taft-Hartley Act 
forbidding payments by employers 
to union representatives. 

Executive secretary John A. Kil- 
lick told the group that representa- 
tives of NIMPA would appear be- 
fore the subcommittee of the House 
small business committee in Denver 
(see page 31). He said that the 
association has recently obtained 
definite statements from two di- 
visions of the U. S. Department of 
Agriculture covering their policies 
in two important areas affecting 
the meat industry—trade practices 
regulation and the procedures to be 
used in establishing standards for 
meat products. (Both of these policy 
statements will be reported in the 
PROVISIONER of November 28.) 

Killick said that the NIMPA 
board had passed resolutions call- 
ing for tighter regulation of weigh- 
ing procedures and documentation 
of transactions of livestock market- 
ing agencies and dealers; had ap- 

















proved a proposal to extend the 
principle of immediate payment to 
all buyers of livestock, and had de- 
cided to oppose light hog incentive 


payment legislation (HR-8394) 
which may be pushed when Con- 
gress convenes. 

PENSIONS-MEDICAL: Fourteen 
companies are already in the 
NIMPA pension program and 20 
more will enter with the beginning 
of their new fiscal years, the divi- 
sion members were told by Walter 
J. Hodes of Eugene M. Klein and 
Associates, coordinator for the as- 
sociation plan. Hodes said that many 
industry firms know little about 
pensions and that the coordinator 
has been able to help many in con- 
nection with pension-union contract 
negotiations. 

FOUNDATION: Funds contrib- 
uted to the Wilbur LaRoe Jr. Memo- 
rial Foundation will be used over the 
next five years to maintain two 
scholarships in each of the five 
NIMPA regions, for grants-in-aid, 
research and similar purposes, ac- 
cording to Floyd Segel, Wisconsin 
Packing Co., Milwaukee, a member 
of the board of trustees of the Mem- 
orial Foundation. 

Segel pointed out that the meat 
industry, which has already pledged 
almost one-half of the $50,000 need- 
ed for the first five-year program, 
will benefit through increasing the 
interest of young men in meat as a 
career field, and possibly through 
research findings. 

Frank Thompson, Southern Foods, 
Inc., Columbus, Ga., president of 
the Foundation trustees, declared 
that contributions actually consti- 
tute “an investment in the future of 
our industry.” 

RETAILER WANTS: Many of the 
industry’s difficulties are the result 
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of frozen attitudes and inward 
thinking which fail to recognize the 
primary importance of retailer and 
consumer wants and needs, accord- 
ing to Clifford G. Bowes, merchan- 
dising consultant of Chicago. 

Emphasizing that to the retailer 
the packer’s consistency of per- 
formance with respect to product 
quality, delivery, merchandising, 
etc., are of more importance than 
allegiance to top quality, Bowes 
listed the following as_ retailer 
“wants” from packer suppliers: 

1. What they order, particularly 
with respect to weight ranges. Since 
women purchase meat by the pack- 





age, with a limit on what they will 
spend, heavier cuts from heavier 
carcasses may not find buyers in the 
retail store. 

2. Notification on shortages, par- 
ticularly when specific products are 
being advertised. 

3. Acknowledgement by the pack- 
er, on occasion, that he doesn’t have 
what the dealer wants to buy. 

4. Follow-through, from the sale 
through delivery. When follow- 
through is lacking, the salesman 
takes a licking. 

5. Consistent rather than in-and- 
out merchandising programs. 

Bowes said that packers must 








Interior view of rendering plant. Airkem vaporizing unit is over. conveyor. 


They cooked their odors for keeps! 


For over 20 years odor problems 
harassed this New Jersey ren- 
dering plant. When a residential 
development project brought new 
homes within 50 feet of the prop- 
erty, the problem became acute. 
New processing equipment and 
‘ scheduled cooking of only selected 
materials failed to satisfy the com- 
munity. Finally, the matter was 
taken into court. 

Airkem odor experts—accepted 
by the court as an authority— 
showed how the odors could be 
stopped. An Airkem installation 
was made. It controlled internal 
and external odors to the satis- 
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faction of the court. The plant 
now has good relations with its 
neighbors. 

Airkem can stop odors from your 
cookers for as little as 9 cents a ton. 
Write for information today. 


AIRKEM, Inc. 
241 East 44th Street, New York 17, N. Y. 


FOR A HEALTHIER 
ENVIRONMENT 
THROUGH 
MODERN 
CHEMISTRY 
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J. O. VAUGHN Cc. G. BOWES 


abandon the ineffectual policy of 
spending money to advertise and 
sell the products they want to make 
and, instead, must first plan to mer. 
chandise and sell the kind of prod. 
ucts that retailers and consumers 
want and then worry about the 
problems of production involved, 
Throughout his talk he stressed the 
idea that a packing company’s pol- 
icy should be shaped by selling and 
merchandising rather than produc- 
tion considerations. He declared that 
the sales department should be giy- 
en what the sales department needs, 
and should have more control over 
timing and methods of delivery. He 
pointed out that unless retailers can 
get deliveries when they want them, 
they will turn to central warehous- 
ing, just as they will go into private 
labels when they cannot obtain the 
kind and quality of products they 
require to supply the needs of their 
consumer customers. 

Looking toward the future, Bowes 
said that the independent packer is 
in a favorable position provided he 
recognizes and adapts to the changes 
that are occurring in the business. 
Pointing out that no longer can one 
plant do all things in connection with 
all products, Bowes suggested that 
packers might well imitate some 
mass retailer policies. Supermarkets, 
for example, plan to be able to move 
within eight years and recognize 
that a better location for a store is 
likely to become available within 10 
years. 

The packer, said Bowes, can no 
longer afford to sit on high-priced 
real estate with taxes climbing ina 
congested area where his trucking 
problems add to his costs and make 
it difficult to serve his customer 
satisfactorily. He told the group t 
remember also that as a company 
grows and needs more employes, it 
must dip into the lower levels of the 
manpower supply. 

FROZEN MEATS: The frozet 
meat business, according to John 0. 


. Vaughn of the Oklahoma Packing 


Co., is entirely different from meat 
packing. He advised packers wh? 
are considering going into frozen 
meats to survey the potential mar- 
ket, find out what kinds of packaged 
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Does good initial cure-color of your prepackaged 
hams seem to vanish at point of sale? Beat the 
problem of profit-stealing color fade by curing with 
Neo-CesiraTE at new M.I.D.-approved levels. 

You are now permitted to increase the amount of 
Neo-CepiraTe in pumping pickle from 7}4 oz. up to 
87/2 oz. per 100 gallons. Extensive studies by the 
Merck Food Laboratories in cooperation with a lead- 
ing packer prove that the rate of color fade depends 


Decide now to try NEO-CEBITATE at the newly 
upproved higher levels. Ask your Merck representatii e 
or write directly to Rahway for new 
Technical Service Bulletin that gives the full story. 


© Merck & Co., Inc. 
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MERCK & CO., INC. 


COLOR 
STABILITY 


in prepackaged hams 





largely on the amount of Neo-CepiraTe retained by 
the ham after processing. The originally approved 
levels did not provide color stability for long periods. 
By adding more NEo-CeEsiraTE to the pumping pickle, 
you increase the amount in the finished ham—and 
get increased protection (up to 600%) against color 
fade. As an additional benefit, use of NEo-CEeBITATE 
assures uniform and maximum initial cure-color in 
your hams. 


NEO-CEBITATE 


( SODIUM ISOASCORBATE, MERCK) 


a product of MERCK 


RAHWAY, NEW JERSEY 
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MOREA Liquid Feed Means 
Better Beef to Buyer Allen Neff 


When Allen Neff buys beef every week for his stores in the 
York, Pa., area, he prefers a high dressing percentage of 
top-quality meat with less waste. That’s why he likes to buy 
from “reputation feeders” who use a Morea liquid supple- 
ment program. 


“Cattle, finished on a Morea program, including grain 
and roughage, have less kidney fat, less cover fat to trim, and 
excellent marbling of the meat,” says Mr. Neff. “The meat is 
firm and deesn’t darken in color so fast. Consumer acceptance 
is wonderful!” 

The top quality of this meat has created a big demand 
among leading packers. Many have instructed their buyers 
to search for and buy cattle and lambs finished on a MOREA 
feeding program. Your field staff can verify this in areas 
where Morea supplement is now being fed to thousands 

Allen Neff look A ttle on th ee 

rise edi iiiiaiene. of roche isltine mae: The Morea feed program is building prestige and profits 
tation feeders” of Pennsylvania. Mr. Norris, like for more and more leading feeders, buyers and packers. It 
Mr. Neff, is sold on the Morea feed program. will pay you to get all the facts on this modern liquid feed 
MOREA is a registered trade mark of Feed Service Corporation supplement. Write now to the nearest address below. 


FEED SERVICE CORPORATION, Crete, Nebraska 


/ 
® 
U.S. INDUSTRIAL CHEMICALS CO. 
Division of National Distillers and Chemical Corp. 


« » 99 Park Avenue, New York 16, N. Y. 
Liquid J) Feeds 


Makes Marbled Meat! 
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product are moving well, determine 
the best size of package and the 
amount of display space available at 
the retail level and evaluate the 
competition in the field. 

Don’t be misled into a policy of 
price competition, he warned, be- 
cause most of the buyers of frozen 
meat products are grocery rather 
than meat men, and they are much 
more interested in markup than in 
price. He said that his firm uses a 
“suggested price” on its packages 





G. H. ACHENBACH 


R. E. MORSE 


and because this price yields the 
retailer a good profit and the con- 
sumer a good value, the policy has 
been a successful one. The Okla- 
homa company has changed its 
prices only once in two and one-half 
years, he said. 

Vaughn said that in the case of 


his organization a high percentage of - 


sales are made through distributors 
to retail stores. He noted that while 
his firm sells only a small volume 
of frozen meats to institutional 
users, other producers specialize in 
supplying restaurants and similar 
food servers. 

The Oklahoma plant operates 
three blast freezers 24 hours a day 
to freeze the products turned out 
over a nine-hour period. Vaughn 
commented that the firm has deter- 
mined optimum temperatures—such 
as —30° F.—for freezing different 
products, and adheres to these for 
consistency in quality. 

PEACE: All segments of the meat 
industry, from producer through 
retailer, have one basic responsi- 
bility and that is to make a profit, 
the NIMPA members were told by 
G. H. Achenbach, president of Pig- 
gly Wiggly Sims Stores and immedi- 
ate past chairman of the National 
Association of Food Chains. 

Emphasizing that the free enter- 
prise system must be maintained, 
and that there are many people in 
the United States who are ready to 
criticize the profits made by busi- 
ness, Achenbach suggested that 
members of the meat industry 
“team” should refrain from furnish- 
ing ammunition for anti-business 
interests in the form of attacks on 
each other. 

Achenbach said that he was dis- 


turbed about the conflicts and dif- 
ferences of opinion that exist in the 
industry (see page 31) and declared 
that producers, packers and retailers 
should be able to differ over their 
problems without animosity and 
without invoking legislative aid to 
impose new government regulations 
on business. 

WHAT’S NEW?: Very little in the 
line of meat industry products, said 
Dr. Roy E. Morse, director of the 
department of food science of Rut- 
gers University, who confirmed his 
own view with an audience survey 
which indicated that very few if any 
of the packers present had been 
bringing out original and unique 
products. To get a new product— 
which is more than the ham or 
shoulder a packer has never pre- 
pared before—you must let someone 
sit around and think; this, said Dr. 
Morse, is trying on the patience of 
industry people who believe that 
bustle and lugging carcass beef con- 
stitute real evidence of productive 
activity. 

Morse suggested that packers 
should look around to see what their 
competitors in other parts of the 
food field are doing. The Maine 
fishermen, he pointed out, have im- 
posed standards of quality on their 
sardine output, while the cereal 
manufacturers, although working 
with an inadequate form of protein, 
are doing a superior job in merchan- 
dising their protein to consumers. 
Some shortening manufacturers, he 
commented, know more about meat 
fats than do meat packers. 

Underlining an earlier reminder 
by T. H. Broecker, a member of the 
USDA advisory committee on hu- 
mane slaughter, that the deadline 
for compliance with the federal 
humane slaughter law is not far off, 
Morse commented that almost all 
slaughterers eventually will be sub- 
jected to pressure to comply with 
either the federal or state laws. The 
pressure, he said, will come in the 
form of advertising, recognition 
labeling, etc., supported by humane 
groups. Morse cautioned packers to 
remember that the federal law calls 
for humane handling and penning 
prior to slaughter as well as use of 
humane methods for rendering ani- 
mals insensible. 

The cranberry hullaballoo was 
cited by Morse as an example of 
how an industry’s market can be 
ruined by regulatory action under 
the Food and Drug Act. He warned 
packers that they will hear more 
about the additives amendment in 
connection with materials they use 
in their products. 

Interesting research is under way 
in connection with meat; it has been 
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found that feeding molasses before 
slaughter results in meat with better 
color and greater water holding 
capacity. Better hog dehairing is the 
objective of current experiments, 
according to Morse. In one project, 
hogs are being subjected to 650° F. 
steam and a jet of cold water before 
dehairing; in another, 15-lb. steam 
is being used to cook the skin to a 
depth of 1/32-in., making it easier 
to remove the hair. Morse also men- 
tioned that an attempt is being made 
to stick hogs mechanically as they 
are conveyed past a knife. 

In surveying new sausage making 
machinery seen at home and abroad, 
Dr. Morse commented that one of 
the factors needed for successful 
continuous stuffing is control over 
the specific gravity of the emulsion. 
He pointed out that the place to 
bring about weight-to-count corre- 
lation in wieners is at the beginning 
of the process rather than at the 
check scale and packaging table. He 
reported that a new grinder in 
which the feed worm runs at a dif- 
ferent speed than the cutting assem- 
bly has good possibilities for use in 
the sausage department. 

American processors can expect 
to see high-volume continuous sau- 
sage processing equipment on the 
market soon, Dr. Morse reported. 
Much equipment of this type is 
under development in Germany and, 
since it is too large for the home 
market, it probably will come to the 
United States. 

SALES-MARKETING: Be dis- 
satisfied with your sales program in 
this period of profitable operations, 
the packers were advised by Fred 





FLOYD SEGEL J. E. SKRAM 


Sharpe, director of sales training for 
NIMPA, who told the southern divi- 
sion members: 

“Give your men sales training 
now—not when your back is against 
the wall.” 

Success in the future will depend 
on the degree to which an organiza- 
tion is pointed “To Market! To Mar- 
ket!” according to Jim Baker of 
Baker/Johnson and Dickinson. 

Old time philosophies for success 
in meat packing—which placed em- 
phasis on the magnitude of produc- 
tion facilities and volume, or on 
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Knife and Plate Life 


Cpeeily Speco 


“correct design’ 


Grinder Plates 


Studs for all grinder makes... 
plates to your own specifica- 
tions—America’s foremost 
meat processors have been buy- 
ing from Speco for 32 years! 


Ask About Speco 
Special Purpose Grinder Plates 





C-D Triumph Pletes— 
ene piece solid hub or 
reversible 


C-D Special Purpose 
Plates with Kidney- 
Sha Holes 





C-D Square-Hole Plates C-D Special Purpose 
¥%" vp) Plates with Teardrop- 


Shaped Holes 





Write for Speco catalog and help- 
ful plate ordering guide. Ask about 
Speco’s (1) C-D Triumph Stain- 
less Steel Plates (2) C-D Square- 
Hole Plates (3) C-D Special Pur- 
pose Plates with Kidney-shaped 
Holes (4) C-D Special Purpose 
Plates with Teardrop-Shaped 
Holes pictured above. Get facts 
about new Speco Retaining Bear- 
Ring that assures longer plate and 
knife life. 





Speco, Inc. 
3946 Willow Rd., Schiller Park, Ill. 
Phone Gladstone 5-7240 












fortuitous financing of inventories— 
are no longer valid. Baker declared: 

“Among the largest factors in our 
industry there now appears to be 
growing recognition, if not uniform 
expression, that meat packing is 
essentially a business of marketing 
rather than of production or finance. 
. .. A packer organization becomes 
a marketing-oriented company when 
it relates all its thinking to the 
customer’s wants and needs and 
organizes and utilizes all its re- 
sources to satisfy those wants and 
needs better than competition in 
order to produce maximum long 
range company profit—and when it 
treats profit as a cost of doing busi- 
ness, not something that manage- 
ment hopes will be left over.” 

Adoption of the marketing concept 
will be speeded up by: 

1. Multiple farrowing and more 
orderly marketing of livestock. 
(Some packers appear to disbelieve 
this is really happening, judging 
from their inventory policies.) 

2. The ever changing nature of 
food retailer competition. Not only 
is more and more of the food retail- 
ing being done in fewer stores, but 
these are directed by smarter oper- 
ators who will not pay a premium to 
do business with inefficient packers. 
They will furnish more competition 
for packer brands with their own 
advertised—not second-best—labels. 

3. The changed relationship be- 
tween packer and ultimate con- 
sumer. Today the packer must sell 
the consumer; he can no longer 
safely delegate this responsibility to 
the retailer who doesn’t consider it 
his job to tell consumers to buy one 
brand in preference to some other. 

ACCOUNTING: At a session of 
the NIMPA Accounting Conference, 
panelist Joseph E. Skram, Seitz 
Packing Co., said that the sad state 
of meat industry cost accounting 
was revealed when OPA found that 
only 5 per cent of the industry could 
supply accurate figures on costs. In 
an industry where each department 
of an integrated packer competes 
with specialized operators in its 
field, departmental cost accounting 
is a necessity. 

After listing the different bases 
for determining departmental costs, 
Skram declared that each depart- 
ment should be operated to make a 
profit, and should not be subsidized 
by the others. He said that true 
product costs cannot be determined 
without some departmental cost 
separation limiting the areas from 
which the costs originate. 

Skram emphasized that manage- 
ment must want departmental cost 
accounting before such a system can 
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Cleaner Cuts... 


Cecily Speco 


“correct design*"’ 


Grinder Knives 


In processing either fresh or 
frozen meats, you get clean, 
cool cuts, better ground sau- 
sage and other meat products 
with Speco’s meat grinding 
equipment. Catalog and order- 
ing guides, free on request. 


New Speco 
Special Purpose 
Grinder Knives 





Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 


Speco, Inc. 


3946 Willow Rd., Schiller Park, Ill 
Phone GLladstane 5-7240 
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AUTOMATION 


OF THE 
FATBACK SKINNING 
ERATION 


Now in actual operation in a number of plants — the 

Townsend Feeding Attachment in a special arrangement which makes it 
possible to feed fatbacks (also jowls and plates) to a Townsend Pork-Cut 
Skinner without the use of an operator! 


















Basically, this is the procedure: The operator who robs the lean meat 
from the fatback returns it directly to the feeding attachment which 
automatically feeds it into the skinning machine. 


The feeding attachment is the Townsend Model 30A Feeder and 
Slasher which has recently been adapted to feed fatbacks and 
plates automatically and continuously through the skinning 
machine as they are carried to the machine by a conveyor. 


Valuable information regarding actual 
experience with this form of automation 
is now available for the asking. 


pian ma 


2421 Hubbell Avenue 
Des Moines, Iowa 





Pesce esssessssreee==3 
i 
| 


2421 Hubbell Avenue 4 


Townsend Engineering Go. ve: stoines, roa ; 


Please send us information on the Townsend Model 30A Automatic Feeder 
and Slasher, and experiences of packing plants using it for automation. 


Your name... 
Company name 
Address 
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be installed and used successfully. 
He asserted that better personnel 
is needed in the field of meat indus- 
try accounting and that firms should 
send their accountants to NIMPA 
Accounting Conference meetings. 
Dr. Wayne Bitting, U.S. Depart- 
ment of Agriculture, gave an in- 
terim report on the pork cost survey. 


New York Uncovers Meat 
Price Rigging Scandal 


A multi-million dollar meat price 
rigging racket, in which housewives 
in low income neighborhoods were 
swindled by butchers, was uncov- 
ered in New York City recently. 

Louis Kaplan, city investigation 
commissioner, said shoppers were 
cheated in several ways into paying 
“hidden markups” of about 30 per 
cent, often with the knowledge of 
bribed city inspectors. Butchers jug- 
gled scale mechanisms to give false 
weights, switched larger cuts of 
meat for smaller ones in sleight-of- 
hand maneuvers and _ upgraded 
cheap meat cuts. 

In some cases, meat found unac- 
ceptable as dog food was graded for 
human consumption, Kaplan said. 
He reported that many butchers 
managed to hide the dials of their 





scales behind piles of canned goods 
and other items, so housewives could 
not see the weight registered. In 
many cases, hidden weights were 
put on scales to boost the reading. 

Two arrests were announced in 
the breakup of the city-wide ring. 
Emanuel Lapidus, president and 
manager of local 662 of the Sales- 
men and Poultry Workers union, 
was charged with being the master- 
mind of the operation. Bert Smith, 
inspector for the weights and meas- 
ures division of the department of 
markets, also was arrested. 

The lowest grades of meat were 
involved in the illegal sales, Kaplan 
said. The investigation was started 
six weeks ago on orders of Mayor 
Robert F. Wagner after his office 
had received complaints from house- 
wives about weighing practices. 


New York Packers Seek 
State Inspection Inquiry 


A drive for a state government 
inquiry into the overall New York 
state meat inspection picture was 
initiated by the New York State 
Meat Packers Association at a 
meeting in Utica. 

Jerome B. Harrison of C. A. Durr 
Packing Co., Inc., Utica, newly- 





elected NYSMPA president, an- 
nounced that the association is 
seeking the inquiry as a first step 
toward resolving a confused and 
inequitable situation under the 
present “voluntary” State Health 
Department inspection program. 

The packers, with the encourage- 
ment of Health Department of- 
ficials, are working toward two 
specific objectives: 1) a compulsory 
statewide inspection program under 
a single agency, and 2) 100 per cent 
state-paid inspection costs. 

Harrison pointed out the present 
hardships of meat packers are due 
in part to the overlapping of in- 
spection functions of the Depart- 
ments of Health and Agriculture, 
and in part to the “unfairness of the 
chaotic inspection cost payment set- 
up” under which some packers pay 
a great deal more than others, de- 
pending on local conditions and 
agreements. : 

Officers elected at the Utica 
meeting, in addition to Harrison, 
are: vice president, William Green- 
house, Ralph Packing Co., Syracuse, 
and treasurer, Russell D. Schrader, 
Schrader’s Meat Products, Roches- 
ter. The board of directors in- 
cludes: Charles Ahl, South War- 
saw; Charles Archie, Buffalo; Rob- 
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KUREX 


THE PERFECTLY BALANCED PHOSPHATE 
¢ Highest solubility 
¢ Greater yields 


e Non-corrosive ¢ Higher pH 
¢ Eliminates weepy hams 


¢ Complies with M.I.B. regulations 
Working samples always available 
ARCHIBALD & KENDALL, INC. 


AUN : 


® NELOS OF THE NATION 








Geo. Hess 
Murray H. Watkins 


Indianapolis Stock Yards ° 


HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 











EDIBLE POWDER 


P.O. Box 156 





IMPROVE YOUR SAUSAGE PRODUCTION WITH 
SODIUM CASEINATE 


JOHN R. SPELLACY DAIRY PRODUCTS 


Telephone: Orchard 4-3851 


Sherburne, N.Y. 











5 Fw 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry .. . 


starting on page 43 


The Purchasing Guide for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
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FRENCH 
Solvent Extractor 
The exclusive FRENCH Azeotropic 
Extractor assures maximum fat re- 
covery with minimum handling. 





Feather Meal 
Dryer Equipment 
Increases plant capacity. Reduces 
drying time without scaling prob- 
lems. Produces a lighter—more 
marketable product, Reduces odor. 


FRE WN CH catiemenr 





See French first for the finest in rendering equipment ! 











































NEW! FRENCH 


Mechanical Screw Press 


lighter grease... 
unburned cracklings ... 
at lower cost per ton! 


boosts hourly capacity 30-40%. 
Capacity to 2500 pounds of 
pressed cracklings per hour, 
producing cake of 8 to 10% residual 
fat. New force-feed arrangement, 
improved shaft design and large 
7” diameter barrel assure increased 
production capacity. Electronic feed 
and load controls eliminate manual materials 
handling. Exclusive FRENCH water-cooled cage, 
push-button operation and many other advanced 
features for today’s automated production. 


FRENCH 
Drip Rendering Lard Cookers FRENCH 
Assure highest quality refined lard es 
—white, odorless, with high smoke Melter 


point. 
Exclusive drive unit permits 
reduced shaft speeds with- 
out loss in H.P. for wider 
range application. Reduces 
cooking time, assures 
quieter, cleaner, more 
efficient operation. 
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FRENCH 


we FRENCH on me 
Hydraulic Curb Presses 


With floating curb. Unusually heavy MACHINERY CO 


construction for bigger yields and PIQUA, OHIO-U. S.A 
lower operating and maintenance 
costs, 









@ MECHANICAL SCREW PRESSES « COOKER-DRYERS 
@ SOLVENT EXTRACTION PLANTS 
@ FLAKING AND CRUSHING ROLLS 











ert Bostwick, Caledonia; 
Cohen, Middletown; Harold W. 
Card, Morris; Leo Koppel, Ft. 
Plain; Herbert Langanke, New- 
burgh; Harry McIntosh, Bloomville; 
Sam Santino, Utica; A. J. Smith, jr., 
West Winfield, and Alex Sweed- 
ler, Syracuse. 

J. L. Deutsch of Woodstock was 
reappointed counsel, and Abe Kra- 
mer, also of Woodstock, was reap- 
pointed executive secretary. 


Bruno 


Declining Locker Plants 
Spell Changing Activities 


Frozen food locker plants operat- 
ing in the United States in January 
of 1959 totaled 9,271—a decline of 
340 plants from the previous year— 
according to the 22nd annual count 
of such plants released recently by 
the Farmer Cooperative Service, 
U. S. Department of Agriculture. 

Iowa led the states with 678 plants, 
Minnesota was second with 598 and 
Washington third with 590. South 
Dakota, Wisconsin, Texas and Wash- 
ington registered the greatest de- 
cline in number of plants—63, 57, 
37 and 36, respectively. 

The USDA report says that the 
frozen food locker industry is chang- 
ing the nature and scope of its ac- 
tivities from custom processing and 





locker rental‘ services to commer- 
cial processing and merchandising 
to home freezer users, local institu- 
tions and small retail stores. 

While the number of locker plants 
has declined by about 2,300 since 
the peak year of 1951 (when 11,608 
were counted), hundreds of new 
“freezer provisioner” or “freezer 
food plan’ enterprises have been 
established during recent years, the 
report explains. 

A 1958 survey of 2,500 locker and 
freezer provisioning plants showed 
that these plants had estimated to- 
tal sales of about $400,000,000 in 
1957, which was 45 per cent greater 
than the total sales of more than 
10,800 plants in 1954. 

Net zero storage space in locker 
and home freezers totaled approxi- 
mately 169,000,000 cu. ft. in Janu- 
ary of 1958, according to the USDA 
report. This large zero storage space 
is capable of holding about 5,000,- 
000,000 Ibs. of frozen food at one 
time. This new method of food stor- 
age enables consumers to purchase 
food in large quantities and to take 
advantage of seasonal price declines. 

Locker and related freezer pro- 
visioning plants play an important 
role in this new method of mer- 
chandising frozen food in wholesale 
lots to locker and home freezers. 





New Farm Plan Outlined im 
By President, Secretary 


A complete overhaul of the farm § ex 
price support program, particularly § th 
for wheat, and an expanded conser- § im 


reserve program to retire fis 


Sixth Annual ‘Beef Week’ 


Is Proclaimed in Texas 

Gov. Price Daniel has signed a 
proclamation officially designating 
the week beginning November 30 
as the sixth annual “Beef Week” 
in Texas. 

Hugh Fitzsimons, jr., 
io, and J. D. Sartwelle, 
vice president and secretary, re- 
spectively, of the Texas Beef Coun- 
cil, received the document, reading: 

“Texas cattlemen, by constantly 
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land from crop production will be § B; 
called for in a farm program to be § ze 
submitted to Congress by President § qu 
Eisenhower next year, the White § to 
House has announced. 
The farm plan, as agreed on by fot 
President and Secretary of 
Agriculture Ezra Taft Benson, also 
will ask Congress to approve “an 
aggressive program of _ research 
aimed at developing new markets 
and new uses for farm products” 
and “a food for peace program.” 








TEE-GEE 


WIENER PEELER 


REPRESENTATIVES 


The Tee Cee Peeler will peel at least 500 Ibs. of Northeastern 


average size franks an hour. Will peel any size wiener 


or frank made in artificial casing. 


No product lost, cut or scarred, and no sorting or 
repeeling necessary. The efficiency and mechanical 
simplicity of the Tee Cee Peeler is highly praised by 


all users. 


COMPACT—Shipping size is 14” x 14” x 19”. Operating 


space required is 14” x 42” to 49”. 


Southeastern 


Canada 


St., Toronto, Canada 


MAINTENANCE—The Tee Cee Peeler is built of stainless 


steel and anodized aluminum. There is nothing to get out 
of order or adjustment and daily clean up with hot water 


is all that is necessary. 





European 


3, Gothenburg, Sweden 


Lucas L. Lorenz Inc., 80 Gerry 
St., Brooklyn, New York 


Starr Parker Inc., 843 Mariette 
St. N. W., Atlanta, Georgia 


Walter Presswood, 30 Maybank 


A. B. Tarmimporten, Torkelsgatan 


FOR FULL 
INFORMATION 
WRITE 


THE hy c, 


MANUFACTURING COMPANY 


7545 KIRTLEY DRIVE 
CINCINNATI 36, OHIO 
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improving their ranching methods 
and the quality of their herds, have 
not only kept pace with our state’s 
expanding economy, but are laying 
the groundwork for even greater 
improvement in the future. Beef 
is one of our most nourishing foods. 
By making it available to our citi- 
zens in excellent quality and ample 
quantity, our cattlemen are helping 
to maintain the economic and phy- 
sical well-being of the people of 
our state and nation.” 

The week’s activities will cul- 
minate in a beef dinner sponsored 
by the Texas Beef Council at noon 
Saturday, December 5, at Texas 
A&M College, College Station. 


Federal Meat Inspection 
Granted to Seven Firms 


The Meat Inspection Division, 
U. S. Department of Agriculture, 
has announced the granting of meat 
inspection to seven firms. They are: 
Meyer’s Packing Co., Bluff rd., mail, 
Stock Yards Station, Sioux City, 
Ia.; Lamoni Dressed Beef Corp., 
Main and Missouri sts., mail, P. O. 
Box 146, Lamoni, Ia., and Rueckert 
Meat Co., 21st and Clark sts., St. 
Louis 3, Mo. 

Also, G. Di Lullo & Son, 414 Fil- 


more st., Gloucester, N. J.; Hereford |- 


Heaven Brands, 3900 N. W. 39th st., 
Oklahoma City 12, Okla., also doing 
business as Yearling Brands; H. C. 
Bohack Co., Inc., 48-25 Metropol- 
itan ave., Brooklyn 37, N. Y., and 
Wilson Products Co., 17th South 
and Empire rd., Salt Lake City 4. 

Meat inspection has been with- 
drawn from Monroe Packing Co., 
1801 Monroe st., Gary, Ind., and Hy- 
grade Food Products Corp., 74 E. 
4th st., New York 3, N. Y. Inspec- 
tion previously granted to John 
Morrell & Co., 4144 Germantown 
ave., Philadelphia, Pa., has been ex- 
tended to include Morrell-Felin 
Co., Felin Co. and John J. Felin Co. 
The MID also announced that En- 
field Meat Packing Co. is the new 
name of Min Mar Co., subsidiary 
of Minit Marts, Inc., which is situat- 
ed in Thompsonville, Conn. 


Oregon Packers Sign New 
Two-Year Labor Contract 


Oregon packers have signed a new 
two-year labor contract granting a 
wage increase of 10¢ an hour for 
1960, three weeks of vacation after 
10 years of service and a 6¢ cost- 
of-living increase. 

In 1961, 10¢ an hour will be added 
for a union pension fund. The con- 
tract runs from September 1, 1959, 





to September 1, 1961. 


design your rendering 


operation zith 


SAVINGS 


in mind... 


INVESTIGATE PNEUMATIC CONVEYING BEFORE YOU BUY 


@ sub ial reducti of rendering 
time through pre-processing action of 
conveying system. 





If you are modernizing your present 
rendering operation, or if you are building 
a new installation—be sure to investigate 
the latest development in conveying 
materials to be rendered. Several of the 
nation’s leading packers are already 
using Durabilt Pneumatic Conveying 
systems with highly satisfactory results. 
Be sure that your architects or engineers 
consider the following advantages of 
Durabilt Pneumatic Conveying in your plant. 


@ No maintenance problem. Negligible 
maintenance cost. 


@ Important reduction of labor costs. 
Systems have paid for themselves in 12 
months or less. 


@ Piping enables you to convey ma- 
terials through any plant area where 
mechanical conveying or hand trucking 
would not be permitted. 







@ Conveys either edible or inedible 
product. 


@ Meets rigid MID requirements for 
sanitation. Easy cleaning. 


@ Use either steam or electricity as a 
power source. 


INQUIRE TODAY. Durabilt’s engineering staff is ready to make recommendations for your 
plant with no obligation. 


CONVEYING 
SYSTEMS 





DIVISION OF CHICAGO FIRE BRICK CO. 


1467 ELSTON AVENUE CHICAGO 22, ILLINOIS BRUNSWICK 8-8000 
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Livestock and Meat Inquiry 
[Continued from page 34] 


opinion, this situation is not a good 
one for the whole livestock and 
meat industry. Central public mar- 
kets are where prices are deter- 
mined by competitive bidding and 
this method is the only way to 
develop a true market value. I think 
it very important that this method 
of marketing be preserved. It assures 
competition for the benefit of both 
the producer and the consumer, not 
to mention the packer. 

“There is another trend in the 
industry which causes us consider- 


able concern and to which the credit 
situation I have described may be a 
contributing factor. I refer to what 
is sometimes called the backward 
integration of the chains into the 
meat packing business. There has 
been quite some growth in the last 
few years in this area of chain 
stores operating beef killing plants. 
You may ask why, when chain 
stores are enjoying as much credit 
from the packers as they are, they 
would drift into the meat packing 
business themselves. These chain 
store packers have to pay for their 
supplies of cattle the same as anyone 
else. However, if they kill only part 
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No. 359X 
Stainless Steel 
Dump Bottom 
Sausage Bucket 


Nothing Serves Like Stainless 


and nobody builds 


equipment like St. John 


Only stainless . . . is free of odors and will not 


contaminate meat products. 

Only stainless . . . will not chip, flake or crack 
and cause rejection of product. 

Insure your production and product—buy the best 
—-stainless equipment fabricated by St. John. 
There is no substitute for stainless steel and quality. 


. Write for our new catalog today 


ST. 
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of their own supplies of cattle and 
then use the independent packery 
own money to compete with them 
it makes a pretty tough situation for 
the packers. 

“So we must look at these main 
things that alarm us. How can we 
get around the credit squeeze that 
faces us today? Something must he 
done about it. 

“We think we should have 4 
hours in which to pay for livestock 
on terminal markets. 

“We think that chain stores should 
not dictate our credit policies. 

“We think that chains should not 
be allowed to own and operate pack- 
ing plants while using the credit 
that they demand and obtain from 
us to compete against us.” 

Needham’s testimony was _ sub- 
stantiated by John Schumacher, 
Roth Packing Co., Omaha, who is 
president of the Independent Meat 
Packers Association of Omaha, and 
the association’s counsel, Ben Casio. 

In later testimony officials of 
Safeway Stores, Inc., promised an 
investigation of complaints that in- 
dependent packers have to borrow 
money to pay for livestock because 
of delay in getting their payment 
from chain stores, and Drummond 
Wilde, Safeway secretary and gen- 
eral counsel said: 

“We want to promise publicly that 
if Safeway is at fault, we will do 
everything possible to correct this.” 

Emphasizing that NIMPA has no 
desire to point an accusing finger 
at any segment of the meat indus- 
try, and that the association recog- 
nize that many of the “problem 
areas” under investigation are the 
virtually inescapable outgrowths of 
an “economic revolution which ex- 
tends from the production of live- 
stock, through the processing and 
into the distribution of meat,” sec- 
retary Killick gave the sub-com- 
mittee this statement of the attitude 
of NIMPA members: 

“It is only where ‘bigness’ is used 
as a bludgeon against which they 
can put up no defense, or raised as 
an obstacle which they cannot sur- 
mount, by themselves, that they 
would welcome a certain degree of 
protection. 

“One example of an area where 
such a feeling of helplessness pre- 
vails has been given by Mr. Need- 
ham. In this instance, laws and reg- 
ulations which were devised to pro- 
tect livestock producers—and which 
certainly did not have as _ their 
aim any harm to meat packers— 
have inadvertently resulted in in- 
jury to our industry: not because 
of any premeditated desire on the 
part of any other segment of the 
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food industry to do us harm but 
because of the inability of the meat 
packing industry, by virtue of 
existing laws, to work its way out 
of this dilemma... . 

“The essence of Mr. Needham’s 
statement was to show that what at 
present is no more than a trend—a 
few isolated instances of so-called 
“backward integration’”—could, _ if 
permitted to continue, and to grow, 
lead to the eventual domination 
and control of the entire productive, 
processive and distributive machin- 
ery of the meat industry. This is 
something which certainly the meat 
packing industry would not like to 
see, and it is something which we 
feel the consuming public eventual- 
ly would not like. When a meat 
packer with operations the size of 
Mr. Needham’s can be placed in an 
awkward position through _ this 
“squeeze” on his credit and can be 
dealt with so peremptorily by one 
of his major sales outlets, it should 
be indicative of the potential that 
lies in this field against many meat 
packers whose operations are much 
smaller than his. 

“We do not come before this com- 
mittee with sensational charges 
which would indict, in trial by 


headline fashion but which might . 


not be able to be substantiated by 
facts, other segments of our indus- 
try ‘team’ such as livestock produc- 
ers, market agencies, retailers—and 
even other packers. In an industry 
the size of ours where margins are 
low, competition is rugged and the 
stakes are high, certain reprehensi- 
ble practices are bound to occur in 
every step from procurement to 
distribution—even, let’s admit it, 
among certain meat packers—but it 
is our sincere belief that no law 
can be devised which can wholly 
eliminate chiselling or unfair com- 
petition. It is our hope that NIMPA 
ultimately can help to bring about 
the adoption of a code of ethics for 
our industry. 

“We believe that the publicity 
given these hearings will, in and of 
itself, have a salutary effect on cer- 
tain practices which our members 
would like to see curbed. Many of 
them would be reluctant to testify 
before you despite your guarantee 
of protection against retaliation, 
which we know was issued in good 
faith and in complete sincerity. 
They are, as I said at the outset of 
my statement, not nearly as 
alarmed by ‘bigness’ as they are 
by the unfair misuse of that ‘big- 
ness,’ about which some of them are 
aware by virtue of practical experi- 
ence. Their mere appearance at a 
hearing, even though under sub- 


poena, might be coincidental with 
the discovery that their product 
suddenly had become ‘inferior’ or 
that there was not sufficient space 
on retail shelves to provide room 
for their products or brands. Some 
of them, you must remember, oper- 
ate in localities wherein the outlets 
for their products to the consuming 
public have been reduced, through 
mergers, amalgamation—this very 
concentration of the distributive 
machinery which is presently under 
your scrutiny—to the point where 
they have little freedom of choice 
as to whom the products they turn 
out may be sold.” 


Officials of Safeway Stores, Inc., 
denied that the company uses pres- 
sure tactics on packers to force down 
the price the chain pays for meat. 
H. G. Mathews, manager of the 
Safeway Denver meat buying de- 
partment, said that Safeway does 
not “name the price at which we 
will purchase meat.” He said: “We 
take the price quoted us by our 
seven suppliers and fill orders, 
starting with those quoting the low- 
est prices. If a supplier gives a price 
much higher than the other sup- 
pliers, we call him, tell him his price 
is higher and give him an opportun- 
ity to change it.” 


— 
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St. John 


Brisket Pumping Conveyor 


When the job is tough 
... only stainless steel will do! 


No other material can withstand the tough, corro- 
sive jobs in packing plant service like stainless steel. 
And, no.other material can deliver the long-range 
economy that stainless can. 


St. John has specialized in designing and building 
stainless equipment for packing plant use—equip- 
ment that has become a standard of value the 


St. John is “Famous for Stainless.” 


... Write for our new catalog today 


wh: ST. JOHN & €9O. 


CHICAGO 36, ILLINOIS 





59 





ALL MEAT ... output, exports, imports, stocks 








pear below as follows: 


Meat Production Down From Three-Year High 


Production of meat under federal inspection for the week ended No- 
vember 14 sustained a moderate decline following its rise to a three- 
year high the week before. Volume of output for the period at 444,000,- 
000 lbs. was about 6 per cent below the previous week’s 470,000,000 lbs., 
but about 13 per cent larger than the 393,000,000 lbs produced in the 
same week of 1958. Slaughter of all meat animals, except that of calves, 
was down for the week, but slaughter of all classes was larger than 
a year earlier. Calf kill exceeded that of last year for the first time so 
far this year. Estimated slaughter and meat production by classes ap- 








BEEF PORK 
Week Ended ber Prod (Excl. lard) 
M‘s Mil. Ibs. Number Production 
SN 5g ob ok ve ceed scans 360 212.3 1,510 206.6 
MED eo b'sla bunds comb ves 380 224.2 1,610 218.5 
Py BI UN as on ciueiseneveedscd 326 191.3 1,291 178.1 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
eS SAA ree 116 13.5 265 12.5 444 
ae Ere 115 13.3 300 14.1 470 
SG Ne Eb aW Nine Ac d0d ce a'y'ae 115 13.0 229 10.7 393 
1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 
1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE s 
Live Dressed Live Dressed 
EE 05% keh dens deeoees 1,030 587 240 137 
8G ON RE Sr 1,035 590 236 136 
eS ere rer re 1,045 587 242 138 ° 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
NG TN IES Si 9c. 9-003 4.9.0 h30'> 9.5 ave 205 116 99 47 a 46.8 
RE Bsik' sb dbo 64.9: ¢% 0,009 205 116 98 47 _ 50.0 
Ss PEE ea kpc hoe decsweleese 203 113 99 47 13.7 42.9 








Beef Inventories Decrease, Pork Holdings Rise 
In October; Total Volume Up Since September 30 


EEF and pork moved in opposite 

directions in regard to changes 
in cold storage stocks during Octo- 
ber. Beef inventories, reversing a 
trend of recent years for the month, 
decreased in volume, while pork 
stocks, following the general trend, 
increased in volume during Octo- 


ber. Pork, therefore, accounted 
largely for the month’s increase in 
total meat stocks to 421,160,000 lbs. 
from 408,239,000 lbs. at the close of 
September. Reflecting to a certain 
extent the larger production of both 
meats this year, closing total October 
meat stocks were also considerably 








U. S. COLD STORAGE MEAT STOCKS, OCTOBER 31, 1959 
Oct. 31 Sept. 30 Oct. 31 5-Yr. av 
1959 1959 1958 1954-58 
1,000 lbs 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
I i Sie cies } Web 6)0:4.0 mus ne & 6 154,784 160,477 124,558 118,507 
Beef, in cure and cured .............. 9,820 10,612 12,719 9,371 
NEE wk bevbsedeabaatvecacevaee 164,604 171,089 137,277 127,878 
Pork, frozen: 
IN oats Gila aikicie' 4 aarmeie bal gi wie dhe Hectie be 4,572 4,370 3,828 we 
nah Nas od Unk es ne ce% bv eReS eee 36,042 19,397 24,089 *, 
a aid gta Wuninnn ds 6a Pane 64% 96-2 27,196 22,455 12,557 ®, 
ate ek eo. bined wid< ogre <e 74,274 74,817 48,667 Wi is 
ee CORE DONTE ii sikic dc ei cc dsciccer 142,084 121,039 89,141 109,620 
Pork, in cure and cured: 
TR RE CR ee 5,978 5,636 5,663 oor 
MN oo os Sia 'e a's inna nv.cke 6,138 5,414 7,415 wea 
ET NN, OU oye ccc cow sla sees bane 30,166 31,358 32,142 Pee 
PP ONE, ic cis ss vis bccocees sce 42,282 42,408 45,220 66,287 
| occu cseenevsss oon des 184,366 163,447 134,361 175,907 
NE I fio nn So a.e aoe is a vice » Spice 8,158 7,517 11,933 13,029 
Lamb and mutton in freezer .......... 500 13,736 9,913 8,808 
Canned meats in cooler ............. 51,532 52,450 53,008 42,804 
Tn vc tee sudaee ce beens 421,160 408,239 346,492 368,426 
On October 31, 1959 the government held in cold storage outside of processors’ hands, 
1,362,000 Ibs. of beef and 2,003,000 lbs. of pork. *Not reported separately prior to 1957. 















larger than last year and the five. 




























year average. keel 
Closing October. beef stocks at §/0 
164,604,000 lbs. were about 6,000,00 | 7 
Ibs. smaller than a month earlier, qui 
while the change for the month las 000 
year, was an increase of about 14. D.C 
000,000 lbs. October 31 beef inven. £00} 
tories compared with 137,277,000 lbs § « 
at the close of September and the ff 
five-year average of 127,878,000 lbs yea 
The relatively heavy accumulation for 
of fresh pork in cold storage ac- Bian 
counted for the rise in total pork ips. 
stocks to 184,366,000 Ibs. from 163. fj95 
447,000 Ibs. at the close of Septem. fs 
ber. Volume of cure pork was down JAr 
slightly from a month earlier. Total f ict 
pork holdings on October 31 wer fhas 
also about 50,000,000 Ibs., or about 27 sad 
per cent larger than a year ago, but pra 
only about 8,000,000 lbs. above av- fi, 
erage for October 31. P 
spe 
U.S. MEAT EXPORTS are 
Largest U.S. meat products export Th 
commodity in September was inedi- J" 
ble tallow, volume of which at 119, §'#! 
319,146 lbs. was about 26 per cent - 
larger than last year’s 87,978,434 lbs. § - 
for the month. Lard, the next most §'¢t 
popular animal products item on the 9°" 
foreign market, left the U.S. in a vol- bu 
ume of 57,279,280 Ibs. in September §4" 
compared with 25,177,434 lbs. for the §P© 
month last year. bu 
U.S. exports of meat products in § — 
September 1959-58 are listed below: J _ 
Sept Sept. 
Commodity 1959 1958 
EXPORTS (Domestic) Pounds Pounds 
Beef and Veal— Por 
Fresh or frozen it 
(except canned) .... 818,144 530,152 § Por 
Pickled or cured i 
(except canned) .... 1,714,796 1,833,305 §Fre 
Pork— it 
Fresh or frozen Fra 
(except canned) .... 1,709,629 418,557 i 
Hams and shoulders, Bol 
cured or cooked .... 1,605,626 1,371,765 Bol 
pI Maree eee eee 1,441,779 791,019 § Sol 
Pork, pickled, salted or 6 
otherwise cured .... 1,187,986 668,922 §Sm 
Sausage, bologna & frank- Sm 
furters (except canned) 196,546 157,333 Pol 
Meat and meat products Ne 
(except canned) ...... —— — ke 
Beef and pork livers, ie 
fresh or frozen ...... 4,303,522 4,218,123 s 
Beef tongues, 
fresh or frozen ...... 2,728,410 1,714,645 
Variety meats, 
(except canned) ...... 1,678,792 1,161,550 
Meat specialties, frozen 637,745 315,827 
Canned meats— 
Beef and veal .......... 195,670 150,825 
Sausage, bologna and 
frankfurters ......... 114,605 97,402 
Hams and shoulders .... 71.882 89,581 
Pork, canned ........... 529,169 287,483 
Meat and meat products 569,290 633,330 
Lamb and mutton 
(except canned) ........ 55,091 21,475 
Lard (includes rendered 
WORMED) cic ciiysscce cas 57,279,280 25,177,434 
Shortenings, animal fat 
CES MEN cadeeuesecwe's 21,720 11,445 
Tallow, edible ............ 2,436,111 156,975 
Tallow, inedible ........ 119,319,146 87,978,724 
Inedible animal oils ...... 1,307,385 81,660 
Inedible animal greases 
TI YR eer 10,126,407 4,415,008 





Cc iled from Bureau of the Census records. 
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PROCESSED MEATS . . . SUPPLIES 








keland Ships 30,000 Lbs. Lamb 
To Washington, D.C. Area 


The first full carload of Icelandic 

quick-frozen lamb, estimated at 30,- 
00 lbs, reached the Washington, 
D.C. area recently for distribution to 
cooperative stores. 
“We plan to export 4,000,000 Ibs. 
of lamb to the United States this 
year,” Bjarni Magnusson, manager 
for Iceland products, indicated. Ice- 
land sent a token shipment of 15,000 
lbs. of lamb to New York City in 
1957, which was quickly sold out. 
Averaging 8 lbs. less than an 
American lamb, the Icelandic prod- 
uct carries less fat and reportedly 
has a good flavor. Icelandic Ambas- 
sador Thor Thors attributed the 
product’s quality to what he calls 
“superior growing conditions.” 


“Only the choicest carcasses, in- 
spected by trained veterinarians, 
are selected for export,” Thors said. 
The carload of frozen lamb was 
brought to Washington through ar- 
rangements made by the Interna- 
tional Cooperative Alliance. 

The 30-lb. lamb carcasses will 
reportedly sell for about 35¢ per lb. 
on a carcass basis and will be cut, 
but not wrapped by the co-op stores. 
American lamb sells for about 49¢ 
per Ib. on a carcass basis and is cut 
but not wrapped. 

The carcasses will be advertised 


as Icelandic lamb by the grocery 
stores and are reported to sell at 59¢ 
per lb. for a leg compared with 
about 79¢ to 83¢ per Ib. for the same 
American cut. 


USDA Buys Canned Pork, 
Ground Beef for Schools 


A total of 3,675,750 lbs. of canned 
pork and gravy was purchased late 
last week by the U. S. Department 
of Agriculture for distribution to 
schools. Prices ranged from 47.96 to 
48.90¢ per lb. About $1,791,000 of 
Section 32 funds were spent for 
the supply. 

Offers were accepted from three 
of the 14 bidders who offered a total 
of 16,116,750 lbs. Shipment of the 
accepted offers are due during the 
December 7, 1959 through January 
23, 1960 period. Purchases of canned 
pork and gravy by USDA through 
last week amounted to 4,806,750 Ibs., 
and cost about $2,334,000. 

About 3,969,000 lbs. of frozen 
ground beef were also purchased 
for school lunches. Prices ranged 


.from 39.38 to 40.99¢ per lb. for a total 


cost of $1,599,000. 

The USDA accepted offers from 
10 of the 30 bidders who offered a 
total of 12,915,000 lbs. Shipment 
under the awards will be during the 
period of November 30 through 
December 19. 


U.S. WEEKLY MEAT IMPORTS 


Arrivals of foreign meat at east 
and west coast ports were reported 
in Ibs. as follows: 


East Coast, week ended Nov. 6, 1959 

From Argentina—402,084 canned beef. Brazil 
—170,020 d beef. Canada—123.586 carcass 
beef, 118,253 lamb, 4,426,544 fresh pork, 4,372 
cured pork, 136,517 misc. meats. Ireland—66,- 
854 boneless beef. Australia—4,058,255 boneless 
beef, 778,185 boneless mutton. Denmark—20,115 
canned pork. Germany—3,315 canned pork. 
Iceland—590,801 lamb. New Zealand—115,483 
carcass lamb. 

West Coast, week ended Nov. 6, 1959 

San Francisco: from Australia—423,141 bone- 
less beef, 1,189 beef livers. New Zealand—800,- 
224 boneless beef, 12,127 beef cuts, 167,968 
boneless veal, 1,017 veal cuts, 312 pork. Argen- 
tina—99,200 cured (cooked) beef, 36,900 canned 
beef. Brazil—21,671 canned beef. Denmark— 
20,080 canned pork. 

Los Angeles: from New Zealand—676.376 
boneless beef. Argentina—34,308 canned beef. 
Denmark—229,415 canned pork. France—1,289 
mise. meats. Holland—13,793 canned pork. 


CHICAGO LARD STOCKS 


Stocks of drum lard in Chicago on 
November 13 totaled 5,498,955 lbs., 
according to the Board of Trade. Of 
this volume, 1,679,697 lbs. were 
prime steam and 3,819,258 lbs. were 
dry rendered lard. 





Meat Index At 2-Year Low 


Meat prices for the week ended 
November 10 averaged the lowest 
in nearly two years, according to the 
Bureau of Labor Statistics. The 
average wholesale price index on 
meats for the period at 92.7 was the 
lowest since the week ended De- 
cember 3, 1957. 

























DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS py == ons oni 
Pork sausage, bulk, del. Ib.) (Lel prices quoted to manu- Se ere re 5.25 @5.35 
ee Oa eee 301% @33% SMOKED MEATS facturers of sausage) yt Dna Ae 4.00 @4.25 
Pork saus., sheep cas., Wednesday, Nov. 18, 1959 Hiek Sounda: er ab prea: Saree care pee 
in 1-Ib. Rea 46 53 ; . / DU ais 0 dias ee ; : 
Pranks, sheep casing, ‘i ee ee: or ae Clear, 29/35 mm ....1.15@1.20 WIEN ca dncasnaacs 1.35@ 1.50 
in 1-lb. package 6114 @70 A edoh ue SR gO a Clear, 35/38 mm. ....1.20@1.25 
Franks skinless eiae S a ee. 14/16 -% ary Clear, 35/40 mm. 1.05 
re (le . ready-to-eat, wrapped .... 2 Clear, 38/40 mm. . .1790@1.25 
Fi Rta aS oF Hams, skinned, 16/18 Ibs., Seer 46 ane: CURING MATERIALS 
Bologna, a.c., bulk ....36 @42 wrapped ............-+-- 45% Not clear, 40 mm./dn. . 75@ 85 Nitrite of soda. in 400-Ib. —_Cwt. 
Bologna, acimet Hams, skinned, 16,18 lbs., Not clear, 40 mm./up . 85@ 95 bbls., del. or f.o.b. Chgo $11.98 
6, 7-oz. pack. doz. ..2.61 @ 3.60 ready-to-eat, wrapped .... 47 Beef weasands: (Each) Pure refined gran. 
Smoked liver, n.c., bulk 45% @54 Bacon, fancy, de-rind, No. 1, 24 in./up ...... 13@ 15 nitrate of soda ......... 5. 
‘Smoked liver, a.c., bulk 36 @44 8/10 lbs., wrapped ....... 32 No. 1, 22 in./up_...... 15@ 16 Pure refined powdered nitrate 
Polish sausage, Bacon, fancy sq. cut, seed- Beef middles: (er set) Of SOda .........--seeeeee 8 
self-service pack. ....56 @73 less, 10/12 lbs., wrapped . 29 Ex. wide, 2% in./up ..3.60@3.85 Salt, paper sacked, f.o.b. 
New Eng. lunch spec. 60 @65 Bacon, No. 1, sliced 1-Ib heat Spec. wide, 24%-2% in. 2.45@2.70 Chgo. gran. carlots, ton. .. 30.50 
New Eng. lunch spec., seal, self-service pkg. .... 41 Spec. med. 1%-2% in. .1.75@2.00 Rock salt in _— “ sate 
piliced, 6 7-02., doz. ..3.94 @ 4.92 Narrow, 1% in./dn. ..1.15@1.30 — . Daes. fob. whee, Chge. . 
ive loaf, bulk ...... 441% @54 : ‘ i 
O.L. sliced, 6, 7-02., doz. 2.85 @ 3.84 SPICES pe hg Pres (Each) Raw, 96 basis, f.o.b. N.Y. .. 6.45 
Blood and tongue, n.c...66 @70 po y Re y E SRN” po = Refined standard cane 
a 3 F . a Seer RIUEEN is s\estt ¥ Aa; Chg 335.. 9.40 
adhe gy A og A tog 4 (Basis Chicago, original bar- Clear, 4-4% inch ..... SO 10 ple uae aes 
PL sliced, "Sg ae we a rels, bags, bales) Clear, 34-4 inch ..... 13@ 16 Ib. bags, f.o.b. Reserve, 

Pickle & Pimento loaf . .41%@54 Whole Ground | Beef Bladders, salted: (Each) ig Sere 8.85 
P&P loaf, sliced i i kernel for saus. 7% inch/up, inflated .. 21 Dextrose, regular: ‘i 
6, 7-02z., is ) a i 614-74 inch, inflated .. 14 Cerelose, (carlots, cwt.) .... 7. 

ee peer rane sinned Brena a P= = 514-64 inch, inflated .. 12@ 14 Ex-warehouse, Chicago ..... 7.76 
Chili pepper ........ ia 56 bs casings: (Per hank) 
Chili powder ...... ne 56 9 mm./down ........ 4.40 @4.55 
DRY SAUSAGE Cloves, Zanzibar .... 60 65 OL rr 4.35 @5.00 SEEDS AND HERBS 
dcl., Ib.) Ginger, Jam., unbl. . 47 53 32/33 WM: 2.2... Lo 3.20@3.35 Acl., Ib.) Whole Ground 
Cervelat, ch. hog bungs 1.03 @ 1.05 Mace, fancy Banda . 3.50 3.90 35/38 mm. ............ 2.40 @2.75 Caraway seed ....... 28 33 
MEIN Sc. tara timo on 66 @68 East Indies ....... ex SS 38/42 mm. ............ 2.25 @2.45 Cominos seed ....... 51 56 
EN ees 88@90 Mustard flour, fancy as 43 Hog bungs: (Each) Mustard seed 
| eg ees 76@78 he SEE ere sui 38 Sow, 34 inch cut ........ 62@64 NE iro dk oi aka cian 23 
OS a ae @98 West Indies nutmeg 1.95 Export, 34 in. cut ........ 53@57 yellow Amer. 17 
Salami, Genoa style 1.06 @ 1.08 Paprika, Spanish ... 68 Large prime, 34 in. ...... 42@45 Oregano .........6.. 37 46 
Reg og RRA 50@52 Cayenne pepper ... ‘a 63 Med. prime, 34 in. ......29@32 Coriander, 
Seated thes 88@90 Pepper: Small prime ............16@22 Morocco No. 1 .... 20 24 
SGN hoa wnat ao oie 98@1.00 pS ere a 58 Middles, cap off ........70@75 Marjoram, French .. 54 63 
catia «aise hin ae 89@91 WEG . ccccseccece 67 72 CS eee es) Sage, Dalmatian, 
Aves eee «ie 61@63 peer er er re 50 54 Hog runners, green ......15@20 Oe Ewe cgs accede. ae 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 


Nov. 17, 1959 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


Prime, 700/800 ...... none qtd. 
Choice, 500/600 ...... 41 
Choice, 600/700 ...... 41 
Choice, 700/800 ...... 3914 
Good, 500/600 ....... 3914 
Good, 600/700 ...... 39 
MEK: Saldlk 4 anciaee$3:04.0 0 34a 
Commercial cow. $ 28n 
Canner-cutter cow .. 26 


PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. ..... 532 @54 
Tr. loins, 50/70 (cl) .76 @92 
Sq. chux, 70/90 ...... 394en 
Arm chux, 80/110 é 37% 
* Ribs, 25/35 (cl) ..... 55 @60 
Briskets (icl) ........ 28 @28% 
Navels, No. 1 ........ 12 
Flanks, rough No. 1 .. 14 

Choice: 

Hindatrs, 5/800 ...... 50%en 
Foreaqtrs. 5/800 ...... 34n 
Rounds, 70/90 Ibs. ...52 @52% 
Tr. loins, 50/70 ...... 63 @75 
Sq. chux, 70/90 ...... 394%en 
Arm chux, 80/110 ... 37% 
Ribs, 25/30 dicl) ..... 54 @56 
Ribs, 30/35 (icl) ..... 50 @53 
Briskets (icl) ........ 28 @28% 
Navels, No. 1 ........ 12 


Flanks, rough No. 1.. 14 
Good, (all wts.): 





Loins, 


trim’d. 


COW, BULL TENDERLOINS 


C&C grade, fresh Job lots 
Cow, 3 Ibs./down ....... 82@ 87 
ee 87@ 92 
ony Se re 1.04@1.09 
GS eer 1.12@1.16 
Bull, 5 Ibs./up ......... 1.12@1.16 


CARCASS LAMB 


ve prices, cwt.) 
Prime, 30/ 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 55/65 
Good, all wts. 





BEEF PRODUCTS 


(frozen, carlots, lb.) 
00’s .. 


Tongues, No. 1, 1 30n 
Tongues, No. 2, 100’s 2614 
Hearts, regular 100’s .. 14% 
Livers, regular, 35/50’s 24n 
Livers, selected, 35/50s 30n 
Tripe, cooked, 100’s 8@ 8%4n 
Tripe, scalded, 100’s .. ¥ 
Lips, unscalded, 100’s Ten 
Lips, scalded, 100’s 12% 
eae Gals hack ha uses 6 
Se eee 6 
Udders, 100’s ......... 53%4n 
FANCY MEATS 
Beef tongues: (icl. Ib.) 
corned, No. 1 ........ 35 
corned, No. 2 ....... 30 
Veal breads, 6/12 oz. .. 1.15 
i os | SR 1.33 
Calf tongues, 1-lb./dn. . 32 


BEEF SAUS. MATERIALS 


FRESH 
Canner-cutter cow meat (Lb.) 
MEE. \\cvangsie Kathe @40 
Bull meat, boneless 

RA assora 4614 
Beef trimmings, 

75/85%, barrels ..... 31 
Beef trimmings, 

85/90%, barrels .... 36 
Boneless chucks, 

oe es 40 

Beef cheek meat, 

trimmed, barrels .... 2814n 
Beef head meat, bbls. . 25n 
Veal trimmings, 

boneless, barrels ...414%4@42 


VEAL SKIN-OFF 


(icl carcass prices, cwt.) 
20 54, 


Prime, 90/120 ........ 00 @ 55.00 
Prime, 120/150 ....... 54.00 @ 55.00 
Choice, 90/120 ....... 50.00 @51.00 
Choice, 120/150 ....... 49.00 @51.00 
Good, 90/150 .......... 43.00 @ 45.00 
Com’l. 90/190 ......... 37.00 @ 39.00 
Utility, 90/190 ........ 33.00 @ 36.00 
Cull, 60/125 ......... 29.00 @ 32.00 


BEEF HAM SETS 


Insides, 12/up, Ib. 52@53 
Outsides, 8/up, Ib. ... 50@51 
Knuckles 7% up, lb. .. 52@53 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass): Nov. 17 Nov. 17 Nov. 17 
STEER: 
Choice, 5-600 Ibs. ........ $42.00 @ 45.00 $44.00 @ 45.00 $45.00 @ 46.00 
Choice, 6-700 Ibs. ........ 41.00 @ 43.00 41.00 @ 44.00 43.50 @ 45.00 
Good, 5-600 Ibs. ......... 39.00 @ 42.00 41.00 @ 43.00 42.00 @ 44.00 
Good, 6-700 Ibs. ......... 38.00 @ 41.00 38.00 @ 41.00 41.00 @43.50 
Stand., 3-600 Ibs. ........ 37.00 @ 40.00 38.00 @ 41.00 38.00 @ 41.00 
cow: 
Commercial, all wts. . 30.00@33.00 31.00 @34.00 33.00 @35.00 
Utility, all wts. ......:.. 28.00 @31.00 28.00 @ 33.00 31.00@ 34.00 
Canner-cutter ........... 27.00 @ 30.00 26.00 @ 29.00 28.00 @31.00 
Bull, util. & com’l. ...... 41.00 @ 44.00 40.00 @ 42.00 39.00 @ 42.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 50.00@53.00 None quoted 47.00 @53.00 
Good, 200 Ibs./down ..... 49.00 @ 51.00 48.00 @ 50.00 44.00 @51.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 42.00 @ 44.00 39.00 @ 43.00 39.00 @ 41.00 
Prime, 85-65 Ibs. ........ 39.00 @ 41.00 None quoted None auoted 
Choice, 45-55 Ibs. ...... 42.00 @ 44.00 39.00 @ 43.00 39.00 @ 41.00 
Choice, 55-65 lbs. ...... 39.00 @ 41.00 38.00 @ 41.00 None quoted 
Good, all wts. ........... 38.00 @ 42.00 37.00 @ 42.00 36.00 @ 39.00 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
120-180 lbs., U.S. No. 1-3 None quoted None quoted 22.50 @ 24.00 
LOINS: 
Ee rae 39.00 @ 45.00 42.00 @ 45.00 40.00 @ 44.00 
a Sear 39.00 @ 45.00 40.00 @ 47.00 40.00 @ 44.00 
DNL inns ps icc whmkase 39.00 @ 45.00 39.00 @ 44.00 40.00 @ 44.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
eM Ths thc kph een 29.00 @ 34.00 29.00 @ 33.00 30.00 @ 34.00 
HAMS: 
ER eye 41.00 @ 50.00 46.00 @ 50.00 46.00 @ 50.00 
PER ns oan tee an ba whet 43.00 @ 52.00 44.00 @ 46.00 44.00 @ 49.00 
62 























NEW YORK 


Nov. 17, 1959 


CARCASS BEEF AND CUTS 


Steer: (Mmon-locally dr., lb.) 
Prime carc., 6/700 ..47 @49 
Prime carc., 7/800 ..4714@491%4 
Choice carc., 6/700 ..4344 @4612 
Choice carc., 7/800 ..42142@4414 
Good carce., 5/600 ..41142@44 
Good carc., 6/700 ..414%@44 
Hinds., pr., 6/700 .. none qtd. 
Hinds., ch., 6/700 ..54 @58 
Hinds, ch., 7/800 50 @53 
Hinds., gd., 6/700 49 @54 
Hinds., gd., 7/800 48 @55 


Prime steer: (locally dressed, Ib.) 


Hindatrs., 600/700 ....60 @63 
Hindatrs., 700/800 ....54 @58 
Hindatrs., 800/900 ....57 @58 


Rounds, flank off, cut 


rey Terre 54 @60 

Rounds, diamond 

bone, flank off ....54144@60 
Short loins, untrim. ..75 @96 
Short loins, trim ...93 @1.20 
MEER Seu ntv be cheese 14% @18 
Ribs (7 bone cut) ....56 @64 
pS a arr 40 @45 
NL: aca sleied sical 32 @40 
MEE Wensetegatcie<s 15 @19 

Choice steer: 

Hindatrs., 600/700 ....55 @58 
Hindatrs., 700/800 ....51 @56 
Hindatrs., 800/900 ....50 @53 
Rounds, flank off, 

CUE - OOPOND occc.eess 54 @60 
Rounds, diamond 

bone, flank off ....54 @60 
Short loins, untrim. ..57 @72 
Short loins, trim ...75 @90 
DEM seca cs Sis eee 14% @18 
Ribs (7 bone cut) 50 @58 
Armelncks ......,... 39 @43 
ES oo Se nehewtan @3 
| eee 144% @19 


FANCY MEATS 


(icl prices) 


Veal breads, 6/12 oz. 
ED GRAED cc csnvccees 
Beef livers, selected . 


Beef kidneys 
Oxtails, %4-lb., 





> saa 18 
CARCASS LAMB 
(Locally dr., ewt) 
Prime 45/dn. ........ $42.00 @47,.4 
Prime 45/55 ........ 41.00 @ 44. 
Prime 55/65 ........ 39.00 @ 42.0 
Choice 45/dn. ........ 41.00 @ 46. 
Choice 45/55 ........ 40.00 @44.% 
Choice 55/65 ........ 38.00@ 
on ae eee 40.00 @ 43.0 
Good 45/55 ......... 37.00 @41.0 
Good 58/65 ......... 35.00 @ 40.0 
(Non-local) 
Prime 41.00 @44.% 
Prime - 40.00@44. 
Prime 39.00 @42.0 
Choice 45/dn. ........ 40.00 @43.0 
Choice 45/55 ........ 39.00 @ 42.0 
Choice 55/65 ........ 38.00 @ 41.0 
Good 45/dn. ......... 39.00 @42.0 
ee: ee 38.00 @41.0 
Good 55/65 ......... 37.00 @39.0 
VEAL—SKIN OFF 
(Carcass prices) (locally dr., cwt) 
Prime 90/120 ........ 57.00 @62.0 
Prime 120/150 ........ 56.00 @61.0 
Choice 90/120 ........ 46.00 @50.0 
Choice 120/150 ...... 46.00 @50.0 
Good 90/down ...... 41.00 @46.0 
Good 90/150 .......... 41.00 @44.0 
Stand. 90/down ..... 41.00 @ 44.0 
Stand. 90/150 ........ 40.00 @ 43.0 
Calf, 200/dn. ch. . 40.00 @45.0 
Calf, 200/dn. gd. .... 36.00@40.0 
Calf, 200/dn. std. .... 35.00@38" 





PHILA. FRESH MEATS 





Nov. 17, 1959 

STEER CARCASS: (ocal, Ib.) 
Choice, 5/700 ........ 4314 @46 
Choice, 7/800 ........ 4212 @45% 
Good, 5/800 .......... 40% @431%% 
Hinds., ch., 140/170 ..49 @53 
Hinds., gd., 140/170 ..47  @51 
Rounds, choice ....... 3 @55 
Rounds, good ........ 50 @53 
Full loin, choice ..... 48 @53 
Full loin, good ....... 47 @50 
Ribs, choice ......... 52 @55 
MOP SE cnoee secs 45 @50 
Armchucks, ch. ...... 39 @42 
Armchucks, gd. ...... 38 @41 

STEER CARCASS: (non-local, Ib.) 
Choice, 5/700 44 @45 
Choice, 7/800 .. 4314 @4415 
Good, 5/800 .......... ‘41% @4314 
Hinds., ch., 140/170 ..51 @53 
Hinds., gd., 140/170 49 @51 
Rounds, choice ....... @55 
Rounds, good ........ 3 @53 
Full loin, choice ..... 48 @53 
Full loin, good ....... 47 @50 
Ribs, choice ......... 53 @55 
ee 45 @50 
Armchucks, ch. ...... 39 @42 
Armchucks, gd. ...... 38 @40 

VEAL CARC.: LB.: Local West 
Prime, 90/150 ..... None None 
Choice, 90/150 ...49@54 49@54 
Good, 50/90 ...... 46@50 46@50 
Good, 90/120 ..... 47@51 48@51 

LAMB CARC.: LB.: Local West 
Prime, 30/45 ..... 43@46 42@44 
Prime, 45/55 42@45 41@43 
Choice, 30/45 43@46 42@44 
Choice, 45/55 42@45 41@43 
Good, 30/45 ...... 39@42 38@41 
Good, 45/55 ...... 38@41 38@40 
CHGO. PORK SAUSAGE 

MATERIAL—FRESH 

Pork trimmings: (Job lots) 
40% lean, barrels .... 10% 
50% lean, barrels .... 11 
80% lean, barrels .... 29@30 


95% lean, barrels .... 40 


Pork, head meat ..... 27 
Pork cheek meat, 
MENGE. Charu sonecascen 28 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (cl. Ib) 
Reg., loins, 8/12 ..... 38 @H 
Reg., loins, 12/16 ....37 @M# 
Boston Butts, 4/8 ....30%@H 
Spareribs, 3/down ....33 @% 
Spareribs, 3/5 ........ 27 @2 
Skinned hams, 10/12 .42 @4 
Skinned hams, 12/14 .39 @4 
Picnics, S.S. 4/6 ..... 24 @% 
Picnics, S.S. 6/8 ..... 22 @u 
Bettie O30. x... vey 16% @17h 

NEW YORK: (Box lots., lb) 
Reg. loins, 8/12 ...... 36 @4 
Reg. loins, 12/16 ..... 36 @42 
Hams, sknd., 12/16 ..41 @4&% 
Regular picnics, 4/8 ..2714,@2 
Boston butts, 4/8 ....31 @37 
Spareribs, 3/down ....33 @39 


CHGO. FRESH PORK AND 


PORK PRODUCTS 
Nov. 17, 1959 
Hams, skinned 10/12 ... 
Hams, skinned, 12/14 ... 
Hams, skinned, 14/16 ... 


Pienics, 4/6 Ibs. 
Picnics, 6/8 Ibs. 


Pork livers 


Tenderloins, fresh, 10’s .70 oy 


Neck bones, bbls. ... 
Feet, s.c., bbls. 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, Nov. 17, 1959 


« -$39.50@ 40.5 


Choice steer, 6/700 
Choice steer, 7/800 .. 
Choice steer, 8/900 .. 
Choice heifer, 5/600 . 
Choice heifer, 6/700 .. 


Denver, Nov. 


Choice steer, 8/900 . 


Good steer, 6/800 se 


Choice heifer, 5/700 .. 
Good heifer, 5/600 .. 


Utility cow 


Pork loins, boneless .... 
Shoulders, 16/dn., lose . 
(Job lots, Ib.) 


. 38.00@ 


17, 1959 
Choice steer, 6/700 .. 40. 
Choice steer, 7/800 .. 


39.25 @39.% 
38.75 @39.5 
38.5! 


38.00 @ 38.50 


00 @ 40.3) 
39.50 





Fron 





Nov. 
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dr., cwt) 
2.00 @ 47,0 
| .00 @ 44.0 
9.00 @ 42. 
L.00 @ 46. 
).00 @ 44. 
3.00 @ 42.0 
).00 @ 43.0 
7.00 @41.0 
5.00 @ 40.0 
Non-local) 
1.00@44% 
0.00 @ 44.0 
9.00 @ 42.0 
0.00 @ 43.0 
9.00 @ 42.0 
8.00 @ 41.0 
9.00 @42.0 
8.00 @ 41.0 
7.00 @39.0 


> FF 


r dr., wt) 
17 .00 @ 62.0 
16.00 @61.0 
16.00 @ 50.0 
16.00 @50.0 
11.00 @46.0 
11.00 @44.0 
41.00 @ 44. 
10.00 @ 43.0 
40.00 @ 45.0 
36.00 @ 40.0 
35.00 @ 38.0 


Tene em 


104 
70 ey 


27 et 


2 MEATS 


ewt.) 
, 1959 
$39.50 @ 40.5 
39.25 @39.5 
38.75 @39.5 
38.00 @ 38.9) 
38.00 @ 38.9) 


', 1959 
40.00 @ 408) 
39.5) 
39.00 


none até 
none ati. 








PORK AND LARD ... Chicago and outside 





SKINNED HAMS 


F.F.A. or fresh Frozen 
te aueehe A ate its 
beh Ce es ,. See ye 
ua @35% 14/16 ..35%4@ 35% 
CERT LE ESC 3 PR 
4 pehadscs4eate kk. EOE 36 
Fee bine s ese | oy eee 36 
BET 6 3 Slee b:e0-006 ; i, ee 32% 
NE aday atte. 4. eee 301% 
ne ite sonests Saree 30 
SOR £5/up, Ss im. ....5.. 29 
PICNICS 
F.F.A. or fresh — 
|) re en OG scivuees 
19%@20 ...... 6/8 .19% Z 20 
as cain ewe’ 8/ NO es, 33 19% 
a3:0 9 6:00 \  g. wieeeeere 19% 
18%@19n ..... 12/14 ...18%2@19n 
18%2@19 .. 8/up, 2s in | -. 18%@19 
FRESH PORK CUTS 
Job Lot Car Lot 
34@34%.. Loins, 12/dn. ........ 34 
3314 @34.. Loins, 12/16 ........ 33 
re Bormm,. Ie 2s. voce 30 
ERR Loins, 20/up ........ 27 
2814 @29.. Butts, 4/8 ......... 27b 
Pee eee 26n 
ARES Butts, 8/up ........ 26n 
28@29.... Ribs, 3/dn. ....28@28% 
are SSS) ere 2214 
~ ae ey ie, B/E) ios ee iin kd 18 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Nov. 18, 1959) 


BELLIES 
F.F.A. or fresh Frozen 
Ee ee. RPE 19n 
Bh acne wake eh oe a: epee 19 
Ey GU Fes sabe WME ices chvede 17 
Oe: Sean ee caches WOE ows. cadis 16 
144%@15 ...... 14/16 14% @15 
| RRA se EPS 14% 
ee ee Vg apa ese 134¥a 
D.S. BRANDED BELLIES (CURED) 
i en ee SM 6 i335 nae 14n 
ade Ce ee 25/30 ...... “i3%n 
G. a froz., fresh D.S. Clear 
BRMB, Sccccccosds ‘yee 13n 
eh civedeedawe eri caics 124%n 
OE ek tye anes eer 12n 
| SaaS ere kere 11%n 
UN sss Kaen 7 eer lin 
FAT BACKS 
er or fresh Cured 
POT TT eee WG is covads eae 
en Wehar sone Mee i453 heKee 84a 
Rae ere tk eerereore 9a 
DR A ae (ip) Sees 10%a 
ME ec passe san SO orca es 104%n 
| gl eae a 104%n 
Re 1 > | Aare 10%4n 
DOO fad rsceaas SEE Biv 10%n 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
vc, CPAs Sq. Jowls, boxed ....n.q. 
ae Jowl Butts, loose ..... 7a 
| eee Jowl Butts, boxed ...n.q. 





LARD FUTURES PRICES 
(Drum contract basis) 
FRIDAY, NOV. 13, 1959 


Open High Low Close 
Nov. 8.27 8.62 8.25 8.25b 
Dec. 9.27 9.27 9.12 9.15a 
Jan. 9.10 9.10 9.00 9.00 
Mar. 9.27 9.27 9.10 9.10 
May 9.45 9.45 9.25 9.25 

Sales: 4,080,000 Ibs. 
Open interest at close, Thurs., 


Nov. 12; Nov., 40; Dec., 256; Jan., 
81; Mar., 124; and May, 27 lots. 


MONDAY, NOV. 16, 1959 


Dec. 9.10 9.10 8.90 8.90 

Jan. 8.95 8.95 8.95 8.75b 
Mar. 9.07 9.10 8.95 8.95a 
May 9.25 9.25 9.05 9.07b 


Sales: 1, 640,000 Ibs. 


Open interest at close, Fri., Nov. 
13: Nov., 11; Dec., 240; Jan., 80; 
Mar., 123; and May, 32 lots. 


TUESDAY, NOV. 17, 1959 


Dec. 8.92 9.00 8.77 9.00 
Jan. 8.70 8.80b 8.70 8.80b 
Mar. 8.85 8.87 8.75 8.85 
May 9.05 9.05 8.97 9.05b 
Sales: 1, 680,000 Ibs. 
Open interest at close, Mon., 


Nov. 16: Dec., 235; Jan., 82; Mar., 
119; and May, 38 lots. 


WEDNESDAY, NOV. 18, 1959 


Dec. 8.87 8.90 8.85 8.87 
Jan. 8.70 8.70 8.70 8.70 
Mar. 8.72 8.82 8.80 8.80b 
May 9.05 9.05 9.00 9.00 
Sales: 960,000 Ibs. 
Open interest at close, Tues., 


Nov. 17: Dec., 236; Jan., 82; Mar., 
119; and May, 38 lots. 


THURSDAY, NOV. 19, 1959 


Dec. 8.85 8.85 8.70 8.72 
Jan. 8.65 8.65 8.60 8.60b 
Mar. 8.75 8.75 8.65 8.65 
May 9.02 9.02 8.90 8.90a 
Sales: 1,500,000 Ibs. 
Open interest at close, Wed., 





none até 
26.25@ 27.0 
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117; and May, 39 lots. 


Nov. 18: Dec., 233; Jan., 81; Mar., 
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LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, NOV. 13, 1959 


Open High Low 
7.60 7.60 7.60 


Close 
Dec. 7.55b- .65a 
Jan. 
Mar. 


Sales: 120,000 ibs. 


Open interest at close, Thurs., 
Nov. 12: Dec., 84; and Jan. and 
Mar., no lots. 


7.55b- .85 


MONDAY, NOV. 16, 1959 


Dec. 7.50 7.50 7.30 7.30 
Jan. : eee 


Mar. 
Sales: 240,000 Ibs. 


Open interest at close, Fri., Nov. 
13: Dec., 83; and Jan. and Mar., 
no lots. 


TUESDAY, NOV. 17, 1959 


Dec. 7.35b- .45a 
Jan. aye 
Mar. 

Sales: 60,000 lbs. 

Open interest at close, Mon., 


Nov. 16: Dec., 
Mar., no lots. 


82; and Jan. and 


WEDNESDAY, NOV. 18, 1959 


Dec. 7.26 7.26 7.26 7.26 
Jan. ae aS 
Mar. 

Sales: 60,000 Ibs. 

Open interest at close, Tues., 
Nov. 17: Dec., 82; and Jan. and 
Mar., no lots. 


THURSDAY, NOV. 19, 1959 


Dec. 7.25 7.25 7.23 7.23 
Jan. Sora ee 
Mar. 

Sales: 240,000 Ibs. 

Open interest at close, Wed., 


Nov. 18: Dec., 81; 
Mar., no lots. 


1959 


and Jan. and 




















Condemnation loss .... .06 
Handling and overhead 2.20 


—180-220 Ibs.— 
Value 

per per cwt. 

ewt. fin. 

alive yield 
EGG CUE vice iiceees., $10.41 $14.97 
Fat cuts, lard ......... 3.30 4.75 
Ribs, trimms., etc. 1.38 1.99 
Cast. ef Wage vo. cess... 12.81 


TOTAL COST ......... 15.07 21.68 
TOTAL VALUE ....... 15.09 21.71 
Cutting margin ..... + 02 + .03 
Margin last week ...— 33 — .44 


MARGINS ON LIGHT HOGS RETURN TO PLUS SIDE 
(Chicago costs, credits and realizations for Monday and Tuesday) 

A comparatively sharp drop in the live hog market 
accounted mostly for the improved situation in cut-out 
margins this week. Margins on light hogs moved over 
into the plus side from the relatively broad minus po- 
sitions of last week, while the minus margins on the two 
heavier classes of porkers were appreciably reduced. 


—220-240 lbs.— —240-270 Ibs.— 
alue Value 
per percwt. per per cwt. 
ewt. fin. ewt. in. 
alive yield alive yield 
$9.85 $13.88 $9.44 $13.31 
3.33 4.68 3.05 4.21 
1.29 1.81 1.17 1.63 
12.66 12.22 
.06 06 
2.00 1.80 
14.72 20.73 14.08 19.69 
14.47 20.37 13.66 19.15 
— .23 — 3 — 42 — 34 
— 37 — 54 — 638 — .90 





PACIFIC COAST WHOLESALE 


LARD PRICES 


Los Angeles San Francisco No. Portland 

Nov. 17 Nov. 17 Nov. 17 
WE CURB O Sacisins 0s <n oh 12.50@ 15.00 15.00 @ 16.00 13.00 @ 15.00 
50-lb. cartons & cans ... 11.75@13.00 13.00 @ 15.00 None quoted 
WENGER oc inh eed beer ee ke 10.00 @ 12.50 12.50 @ 14.50 10.00 @ 13.00 





PACKERS’ WHOLESALE 


LARD PRICES 
Tuesday, Nov. 17, 1959 
Refined lard, drums, f.o.b. 


GU aside cos ehvenced $11.50 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago .. 12.00 


Kettle rendered, 50-lb. tins, 
f.o.b. Chicago 3 


Leaf, kettle rendered, 


drums, f.o.b. Chicago .. 12.50 
pe | arr re rae e 12.50 
Neutral, drums, f.o.b. 

CRM cc op bade vce smdere 13.50 
Standard shortening, 

NN. @& SB. GGG) cc. cccvess 18.25 
Hydrogenated shortening, 

North & South, drums .. 18.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose tins 
tierces (Open (Open 


(Bd. Trade) Mkt.) Mkt.) 


Nov. 13 .. 8.30b 7% @8'% 10.50n 
Nov. 16 .. 8.10n 7%@7% 10.50n 
Nov. 17 .. 8.10n 75%@7% 10.25n 
Nov. 18 .. 8.00n 7.75n 10.25n 
Nov. 19 .. 7.87 7.62 10.25n 





Note: add %c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Nov. 14, 1959 was 11.6, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 11.9 ratio for the pre- 
ceding week and 16.9 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.113, $1.092 and 
$1.111 per bu. during the 





three periods, respectively. 


VEGETABLE OILS 
Wednesday, Nov. 18, 1959 
Crude cottonseed oil, f.o.b. 


VOR c.ccnctedecs 9a 

Southeast ........ 9%a 

: asa 9 @ 9%n 
Corn oil in tanks, 

f.o.b. mills ...... 11¥%n 
Soybean oil, 

f.o.b. Decatur .... 7% @7.90 
Coconut oil, f.o.b. 

Pacific Coast 16%n 
Peanut oil, 

£0... MMS ones 134%n 


Cottonseed foots: 
Midwest, West Coast 1% : 1% 


ME hedate icne's s0s:<s, @ 1% 
Soybean foots, midwest 1% @ 1% 
OLEOMARGARINE 
Wednesday, Nov. 18, 1959 

White domestic vegetable, 

30-Ib. cartome .......... 22% 
Yellow quarters, 

30-Ib. cartons .......... 24% 
Milk churned pastry, 

750-lb. lots, 30’s ........ 2314 


Water churned pastry, 
750-Ib. lots, 30’s ........ 221% 
Bakers’, steel drums, ton lots 17% 


OLEO OILS 
Wednesday, Nov. 18, 1959 
Prime oleo stearine, bags 
or slack barrels .... 10% 
Extra oleo oil (drums) 14% @15%4 
Prime oleo oil (drums) 14% @14% 
n—nominal, a—asked, b—bid. 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Nov. 13—Dec., 11.10b-15a; Jan., 
11.10n; Mar., 11.35; May, 11.49; 
July, 11.55b-59a; Sept., 11.30b-38a; 
Oct., 11.20b-25a; Dec., 11.15b; Mar., 
11.15b. 

Nov. 16—Dec., 10.95b-97a; Jan., 
10.95n; Mar., 11.19b-22a; May, 
11.37b-39a; July, 11.43b-45a; Sept., 
11.21b-25a; Oct., 11.13b-15a; Dec., 
11.12b-18a; and Mar., 11.10b. 

Nov. 17—Dec., 10.97-95; 
10.95n; Mar., 11.18; May, 11.37; 
July, 11.43; Sept., 11.20b-23a; Oct., 
11.12b-15a; Dec., 11.08b; and Mar., 
11.00b. 

Nov. 18—Dec., 10.96; Jan., 10.96n; 
Mar., 11.17; May, 11.37b-39a; July, 
11.43b-45a; Sept., 11.21b-25a; Oct., 
11.14; Deec., 11.10b; and Mar., 
11.00b. 

Nov. 19—Dec., 10.91b-94a; Jan., 
10.91n; Mar., 11.15; May, 11.33b-35a; 
July, 11.42; Sept., 11.19b-2la; Oct., 
11.12; Dec., 11.05b-15a; Mar., 11.10b; 
and May, 11.15b-20a. 


Jan., 


63 














BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Nov. 18, 1959 
BLOOD 
Unground, per unit of 
ammonia, bulk 5.00n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Se OR no gial ds o0.00 e234 00.3.0 0% 5.25@ 5.50n 
B, WOUR 0 aus vokns deeds aes 5.00n 
PU IN hos asc cicigntt pence bees 4.75n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, baggéd $72.50@ 80.00 
50% meat, bone scraps, bulk .... 70.00@ 72.50 
60% digester tankage, bagged .. 72.50@ 80.00 
60% digester tankage, bulk .... 70.00@ 72.50 
80% blood meal, bagged ........ 100.00 @ 120.00 
Steam bone meal, 30-lb. bags 
(specially prepared) .......... 100.00 
60% steam bone meal, bagged .. 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit, ammonia (85% prot.) ...... *4.50 
Hoof meal, per unit of ammonia ...... *7.00 


DRY RENDERED TANKAGE 


Low test, per unit prot. ........ 1.20@ 1.25n 
Medium test, per unit prot. .... 1.15@ 1.20n 
High test, per unit prot. ...... 1.10@ 1.15n 


GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 15. 


Cattle jaws, feet (non-gel), ton .. 1.50@ 3.50 
I L.. Gis 'gdibinga's snes 3.50@ 8.00 
Pigskins (gelatine), lb. .......... 5%@ 6 

Pigskins (rendering) piece 7%@ 12% 


ANIMAL HAIR 

Winter coil, dried, 
Cae. Wea. 108 se. e oe 
Winter coil, dried, midwest, ton 55.00 


Cattle switches, piece ......... 2@ 3% 
Winter processed (Nov.-Mar.) 

BN CU ech scien eae uh we hess lln 
Summer processed (April-Oct.) 


BY-PRODUCTS... FATS AND OILS 





TALLOWS and GREASES 


Wednesday, Nov. 18, 1959 











The inedible tallow and grease 
market reflected a firmer undertone 
late last week, and some stock sold 
at steady to fractionally higher 
price quotations. Choice white 
grease, all hog, sold at 6%c, ca. 
Avondale, La., and inquiry at the 
same level was in the market c.a.f. 
East basis. Bleachable fancy tallow 
was bid at 64@6%c, c.a.f. New York, 
and price depended on quality of 
stock. Some bleachable fancy tallow 
and choice white grease, all hog, 
sold at 6c, c.a.f. Chicago. Special tal- 
low sold at 5@54c, c.a.f. Chicago. B- 
white grease was bid at 5c, and No. 
2 tallow at 3%c, also c.a.f. Chicago. 

Some edible tallow sold at 7%c, 
f.o.b. River points, with more of- 
fered Yc higher. Edible tallow was 
available at 8¥%c, c.af. Chicago. 
Special tallow was bid at 5%c, c.a.f. 
New York, and indications were also 
in the market at 4%c higher for cer- 
tain stock. Offerings were held at 


New York, but held up to 5%, 
Original fancy tallow was bid at 7, 
c.a.f. New York, and the same ma. 
terial was available at 7%c. Prime 
tallow traded at 5%c, c.a.f. Chicago, 
Some off-special tallow sold at 5%, 
and regular special tallow at 5%¢, 
c.a.f. New York. 

The market at the start of the new 
week was mostly a bid and offering 
session. Bleachable fancy tallow was 
bid at 64@6%%c, c.a.f. New York, on 
regular stock, and at 6%4c, on high 
titre material. Choice white grease, 
all hog, was bid at 6%4c, New 
York, but it was held at 6%c. Yellow 
grease sold at 44%2@4%6c, c.a.f. Chi- 
cago, with price again depending on 
quality of stock. Bleachable fancy 
tallow and choice white grease, all 
hog, were bid at 5%c. c.a.f. Chicago, 
but held fractionally higher. Edible 
tallow sold at 8c, c.a.f. Chicago, 
with bids at 8c, on additional tanks, 
Edible tallow was offered at 75g¢, 
f.o.b River. 

A soft undertone was evident at 
midweek, and some stock sold at 
fractionally lower prices. Bleachable 



















*Del” midwest, idel. east, n-nom., a—asker  5¥ec. Yellow grease was bid at 534c, fancy tallow and choice white 
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grease, all hog, sold at 5%c, prime 
tallow at 514c, special tallow at 5c, 
and yellow grease at 4%%¢, all c.a.f. 
Chicago. Eastern inquiry also indi- 
cated lower prices. Bleachable fancy 
tallow was bid at 63%@64c, caf. 
New York, on regular stock, and at 
65c, on high titre material, with 
some of the high titre stock avail- 
able at 634c. Choice white grease, all 
hog, was bid at 642c, New York, with 
indications 4%c higher in the market. 
Stock was offered at 634c. Edible tal- 
low sold at 744c, f.0.b. River. House 
grease reportedly sold at 4c, c.a.f. 
Chicago area. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 7%4c,  f.o.b. 
River, and 8¥%c, Chicago basis; ori- 
ginal fancy tallow, 64%c; bleachable 
fancy tallow, 5%c; prime tallow, 
544c; special tallow, 5c; No. 1 tallow, 
4%4c; and No. 2 tallow, 3%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
5%c; B-white grease, 5c; yellow 
grease, 444c; and house grease, 4c. 
Choice white grease, all hog, was bid 
at 644c, New York. 


EASTERN BY-PRODUCTS 

New York, Nov. 18, 1959 

Dried blood was quoted today at 

$4@4.25 per unit of ammonia. Low. 

test wet rendered tankage was listed 

at $4.25@4.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.20 per protein unit. 


Find Tanned Sheepskins Help 
In Curing Bedsores And Burns 


Bed sheets made of tanned sheep- 
skins are being used to cure severe 
burns and bedsores, according to 
reports from the West Coast. A 
woman in Helena, Mont., on the 
board of a local hospital, recently 
requested the California Wool 
Growers Association to send her two 
such skins to be donated to the 
hospital. The skins were shipped 
promptly. 

“We have a young man in the 
hospital with terrific bed sores and 
they have done everything they 
know of to cure them but have had 
no luck to date. One of the doctors 
told them to get a sheep hide for the 
patient to lie on so I was contacted 
and hope you can fill my order right 
away so they can try to help the 
boy,” Mrs. Margaret Hibbard’s let- 
ter stated, in part. 

“Mt. Zion Hospital in San Fran- 
cisco and a sanitarium in Napa 
Valley, Calif, are ordering sheep- 
skins for the same purpose; also Mt. 
Zion Hospital has found them the 
very best help in severe burn cases,” 
the CWGA reply pointed out. 
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CHICAGO HIDES 


Wednesday, Nov. 18, 1959 





BIG PACKER HIDES: Price re- 
ductions were recorded on most 
selections late last week, with vol- 
ume of trade for the week estimated 
at 75,000 pieces. Heavy native cows 
held fairly steady, with Northern 
and River production at 15%4c. 
Heavy native steers broke lc at 
144%4c. Branded steers were in fair 
demand at lower prices, with butts 
down to 13c, and Colorados at 12@ 
12'%c. River light native steers sold 
down to 19c. Light native cows sold 
at 19144c, Fremont, with other sales 
on regular stock at 1844@19c, for 
Northern and River’ material. 
Branded cows were lower, with sales 
of Northerns at 1314@14c, and some 
Southwesterns moved at 15c. 

A fair volume of trade occurred 
on Tuesday, mostly at price declines. 
Heavy native steers sold late Mon- 
day at 14c, but on Tuesday, the mar- 
ket dropped to 13c, for River stock. 
Some short freight stock moved at 
134%c. River and Northern heavy 
native cows sold 1c lower at 14%4c, 
and River-Northern branded cows 
fell more—to 13c. Branded steers 
were weaker, with butts at 12c, and 
Colorados at 11%4c. Light native 
cows sold at 18%c, from River 
points. Northerns reportedly were 
available for 4c less. 

At midweek, some Wichita brand- 
ed cows sold at 13%%c, for light 
average stock, other branded cows 
sold at 13c. Fremont light branded 
steers sold %c over regular stock. 

SMALL PACKER AND COUN- 
TRY HIDES: A soft undertone was 
apparent, with volume of sales light. 
Locker-butcher 50/52-lb. averages 
were available at 12c, while the 
same average renderers were re- 
ported slow at Ic, f.o.b. shipping 
points. No. 3 hides were draggy and 
quoted at 9c nominal, Chicago 
freight basis. Midwestern small 
packer 50/52-lb. allweights declined 
to 1314@14c nominal, and the 60/62’s 
were listed at 11142@12'%4c nominal. 

CALFSKINS AND KIPSKINS: 
Big packer calf and kip ruled easier 
the past week, with some price re- 
ductions noted. Late last week, Wi- 
nona light and heavy calf sold at 
5744c and 45c, respectively. Some 
recent trading on River heavy calf 
was noted at 42%4c. Reports were 
that Northern heavy calf moved 
down to 4244c, without confirmation. 
Ft. Worth overweight kip sold at 
34c, late last week. River kip sold at 
3742c, with some overweights at 
3244c. Reports were that light calf 
sold down to 55c. Small packer all- 
weight calf was easy at 35@38c 


nominal, and allweight kip was nom- 
inal at 30c. Country allweight calf 
was pegged at 23@35c nominal. All- 
weight kip was quoted at 19@20c 
nominal. 

SHEEPSKINS: The _ shearling 
market was steady to lower, with 
River-Northern No. 1’s moving at 
1.75@2.00. Southwesterns were last 
reported at 2.50. River-Northern 
No. 2’s moved at 1.00@1.30, and No. 
3’s at .60@.75. River fall clips sold at 
2.50@2.85, with Southwesterns held 
at 3.00. Midwestern lamb pelts were 
steady, with some trade heard at 
2.60@2.75 per cwt. liveweight basis. 
Pickled skins were easy, with lamb 
quoted at 14.00@14.25, and sheep at 
15.00@16.00. Full wool dry pelts were 
nominal at .21. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Nov. 18, 1959 1958 
Lgt. native steers ...18%2@19n 1742 @18n 
Hvy. nat. steers ...13 @13% 13%@14 
Ex. lgt. nat. steers .. 204en 21in 
Butt-brand. steers ... 12 12 
Colorado steers ...... 11% 10 
Hvy. Texas steers ... 12n 10% @1in 
Light Texas steers .. 164%4n 14n 


184an 
14% 15% @16 


Ex. Igt. Texas steers 
Heavy native cows .. 
Light nat. cows ...18 @18%n 19 @23 


Branded cows ...... 13 @13%n 14%@15% 
Native bulls ...... 7 lin 8%2@ 9n 
Branded bulls ...... 10n 7%2.@ 8n 
Calfskins: 
Northerns, 10/15 Ibs. 45n 60n 
10 lbs./down ..... 57¥4n 65n 
Kips, Northern native, 
i, Oe ae 374on 45n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....114%@12\%n 12 @12%n 
50/52-lb. avg. ....134%2@14n 15 @16n 
SMALL PACKER SKINS 
Calfskins, all wts. ..35 @38n 45 @47n 
Kipskins, all wts. .. 30n 34 @36n 
SHEEPSKINS 
Packer shearlings: 
Wie Eo sic ccreers $ 1.75@ 2.00n 1.00@ 1.25 
NS Ps 1.00@ 1.30n 40@ .60 
Dry Pelts ........ 21n 17n 
Horsehides, untrim. 11.00@11.50n 7.00@ 7.50n 
Horsehides, trim. .. 10.50@11.00n 6.50@ 7.00n 


N. Y. HIDE FUTURES 


Friday, Nov. 13, 1959 


Open High Low Close 
Jan. ... 17.90-80 17.90 17.30 17.31 - .35 
Apr. ... 17.40b = 17.25 16.95 17.00 - .10 
July ... 17.25b 17.10 16.85 16.85b-17.10a 
Oct. ... 17.00b 17.00 17.00 16.75b 
Jan. ... 16.00b ee 16.75b 
Sales: 142 lots. 
Monday, Nov. 16, 1959 
Jan. ... 17.32-29 17.32 16.87 17.17 -15 
Apr. ... 16.95 17.00 16.55 16.95 
July ... 16.85 16.87 16.50 16.87 
Oct. ... 16.45b onex 16.55b- .85a 
Seren tee ioe eae 16.75b 
Sales: 109 lots. 
Tuesday, Nov. 17, 1959 
Jan. ... 17.15b = 17.25 16.75 16.78b- .82a 
Apr. ... 16.91b 17.00 16.75 16.78b- .85a 
July ... 16.87b 16.95 16.85 16.85b-17.00a 
Oct. ... 16.57b ae sina 16.65b-17.00a 
Jan. ears 16.75 16.75 16.70b-17.00a 
Sales: 98 lots. 
Wednesday, Nov. 18, 1959 
Jan. ... 16.69-65 17.25 16.65 17.15b- .19a 
Apr. ... 16.60b 17.30 16.70 17.15 
July ... 16.50b 17.35 16.85 17.16b- .27a 
Oct. ... 16.35b 17.30 16.75 17.16b- .27a 
Jan. pei ene eyes 17.16b- .27a 
Sales: 115 lots. 
Thursday, Nov. 19, 1959 
Jan. ... 17.25b 17.79 17.48 17.79 
Apr. ... 17.20 17.85 17.20 17.85 
July ... 17.50 18.00 17.05 18.00 
Oct. ... 17.35b obs sank 18.00b- .10a 
Jan. ... 17.40b 18.00b- .10a 
Sales: 115 lots. 








More Cattle, Fewer Hogs Bring Top Prices On 
The Chicago Livestock Market During October 


Market-topping cattle increased sharply in number at 
Chicago during October, while the number of hogs at 
the top price showed a marked decline from volume 
of recent months. 

Prices on the top cattle ranged from $28.50 to $29.25. 
Weights of the loads averaged from 1097 to 1353 lbs. 
The largest number of cattle to reach the top on one 
day was 15 loads on October 19, at $29. 

Market-topping hogs numbered 2,676, a reduction 
of one-third from September. Prices ranged from $13 to 
$14.10, and weights from 185 to 277 lbs. 

Hog buying firms at the top money were: L. W. 
Budd & Co., Chicago Order Buyers, Reliable Packing 
Co., Samuel Keating & Son, Googins & Williams and 
Engelhorn Packing Co. 

Cattle buying firms at the peak prices were: Moog 
& Greenwald, Food Fair Stores, Inc., Cross Bros., Doud 
& Keefer, Illinois Packing Co., Royal Packing Co. and 
Swift & Company. 





FEDERALLY INSPECTED SLAUGHTER 

Federally inspected slaughter during October, 
1959 and 1958, with cumulative totals for the 10- 

month periods were reported as follows: 

CATTLE GS 
1959 1958 1959 1958 
SeeAe. 2. 2.555<02% 1,440,819 1,629,560 5,884,657 5,531,175 
February .......... 1,219,323 1,308,695 5,686,088 4,452,619 
ROR ee ks sek 1,334,418 1,360,232 5,732,866 4,817,607 
eee 1,433,231 1,383,108 5,651,900 4,963,396 
ee st ae cs 1,412,043 1,468,084 4,969,554 4,443,999 
Mie 3h... dees 1,473,051 1,505,572 4,901,694 4,209,047 
Say oh. hao 1,556,888 1,561,495 5,184,157 4,326,283 
SAMO beside hia 1,449,511 1,478,659 4,977,321 4,514,871 
September ......... 1,539,168 1,560,805 5,767,379 5,219,365 
October ........ 1,586,135 1,646,667 6,646,367 5,910,924 
OE OCC CE a Cr 5,257,906 
ee ed Pauar te SEN eS. eer ae 5,814,371 
CALVES SHEEP 
1959 1958 1959 1958 
January ........... 424,272 546,952 1,322,228 —1,060,874 
February .......... 376,763 467,991 1,079,819 940,291 
Mane. 22 si sibkesioe 423,088 518,145 1,143,432 999,601 
MOM: 5.0500K ni 5 32 405,652 485,480 1,100,519 1,148,776 
ee ere: 357,644 437,532 1,017,206 — 1,121,919 
Fine. biden eso cus 365,752 430,001 1,056,257 _—-1,041,843 
Site er ae 381,966 434,512 1,106,992 — 1,012,790 
A en ie 359,460 424,458 1,010,236 950,437 
September ......... 415,026 471,263 1,177,359 1,044,661 
ORRIN. osc oo as cs 0 471,247 540,801 ,200,119 1,130,553 
PE kenccss | paced nw 9 oct OCS 883,403 
Ee eee op PS 1,061,389 
JANUARY-OCTOBER TOTALS 
1959 1958 

Ne Ace 14,444,585  14,902.877 

ee Or ree eee 3,980,870 4,757,165 

SE eee ORR 55,401,983 48,389,286 

AES Sa em 11,214,167 10,451,745 











F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
‘Classification of livestock slaughtered under federal 
inspection in September 1959, compared with August 
1959 and September 1958, is shown below: 


Number (000 omitted) Per cent 
Sept. Aug. 9mo. Sept. Sept. Aug. 9mo. Sept. 
Cattle: 1959 1959 1959 1958 1959 1959 1959 
RS OE yee 865 797 7,262 869 56.2 55.0 56.5 55.7 
error tre 351 319 2,659 267 22.8 22.0 20.7 17.1 
UE scab contesans 300 310 2,751 398 «619.5 21.4 21.4 25.5 
Bulls, stags. ...... 23 23 187 27 1.5 1.6 1.4 1.7 
EN ik bah wang okie 1,539 1,449 12,859 1,561 100.0 100.0 100.0 100.0 
Canners, cutters! 149 138 1,248 186 9.7 9.5 OF '- 3S 
Hogs: 
BE widtnsisseccons 502 712 4,779 454 8.7 143 9.8 8.7 
Barrows, gilts ..5,243 4,246 43,768 4,739 90.9 85.3 89.8 90.8 
Stags, boars ...... 23 20 208 26 4 4 4 5 
MY bfsenctaanta 5,7684 4,978 48,755 5,219 100.0 100.0 100.0 100.0 
Sheep: 
Lambs, yrigs. 1,120 950 9,528 966 95.1 94.0 95.1 92.5 
ON Sick Kaas s010-0 58 61 486 78 4.9 6.0 4.9 7.5 
EDP einvaneccvcde 1,178 1,011 10,014 1,044 100.0 100.0 100.0 100.0 
1Based on reports from packers. *Included in cattle classification. 
66 





LIVESTOCK MARKETS ...Weekly Review 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Nov. 17 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 






































N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 . -$13.00-13.25 $12.50-13.25 $12.00-13.0 
200-220 - 13.15-13.25 12.75-13.25 $12.50-12.65 12.75-13.0 
220-240 —— _ 12.40-13.15 12.50-12.65 12.75-13. 
U.S. No. 2 
180-200 12.50-13.00 —— 
200-220 ———_‘ 12.65-13.00 12 50-12. 
220-240 12.35-13.00 ———— ———_ 12.50-12% 
240-270 12.15-12.40 
U.S. No. 3: 
200-220 .»» 12.25-12.75 12.35-12.50 12.00-12.5 
220-240 . 12.00-12.75 12.25-12.50 12.00-12.3 
240-270 - 11.75-12.35 12.00-12.25 11.50-12.3 
270-300 - 11,25-12.00 11.25-11.5 
U.S. No. 1-2: 
180-200 - 12.75-13.25 12.50-13.25 $12.65-12.75 12.00-12.50 11.75-12.%5 
200-220 -. 12 85-13.25  12.75-13.25 12.65-12.75 12.25-12.65 12.50-12.75 
220-240 - 12.85-13.15 12.35-13.25 12.50-12.65 12.25-12.65 12.50-12.%5 
U.S. No. 2-3 
200-220 .. 12,.25-12.75 12.40-12.75 12.25-12.35 11.75-12.25 12.00-12.35 
220-240 - 12,00-12.75 12.25-12.75 12.00-12.35 11.75-12.25 12.00-12.25 
240-270 - 11.75-12.50 12.00-12.35 12.00-12.35 11.50-12.00 11.75-12.0 
270-300 . 11.25-12.00 ———— 12.00-12.35 11.25-11.75 — 
U.S. No. 1-2-3: 3 
180-200 -++ 12.50-12.85 12.50-12.75 12.25-12.50 11.00-12.00 11.75-12.2 
200-220 -. 12,50-12.85 12.65-12.75 12.35-12.65 12.00-12.50 12.00-12.50 
220-240 -+. 12.25-12.85 12.25-12.75 12.35-12.65 12.00-12.50 12.00-12.5 
240-270 . 11.75-12.75 ———— 12.25-12.65 11.50-1225 ———— 
SOWS: 
U.S. No. 1-2-3: 
180-270 - 10.75-11.00 
270-330 ‘ae 10.50-11.00 11.00-11.25 10.75-11.25 
330-400 - 10.00-11.00 10.00-11.00 10.00-11.00 10.25-11.00  9.50-11.0 
400-550 9.50-10.25 9.25-10.25 9.50-10.25 9.50-10.50  8.50-10.35 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 ——-_—_—« 27.50-28.25 26.50-27.25 -———— 
900-1100 27.50-28.25 26.50-27.25 
1100-1300 27.50-28.50 ——-—— 26.50-27.25 ———— 
1300-1500 26.75-28.50 25.25-27.25 
Choice 
700- 900 ... 26.25-28.00 25.50-27.50 24.50-26.50 24.50-26.50 24.50-25.75 
900-1100 ... 26.00-28.00 25.50-27.50 24.50-26.50 24.25-26.50 24.75-26.25 
1100-1300 .. 25.75-28.00 25.25-27.50 24.25-26.50 24.00-26.50 24.50-26.00 
1300-1550 . 25.50-27.50 25.00-27.00 24.00-26.00 23.25-26.50 24.00-25.50 
Good: 
700- 900 .. 23.50-26.25 24.50-25.50 22.50-24.50 22.00-24.50 22.75-24.75 
900-1100 - 23.50-26.25 24.25-25.50 22.50-24.50 22.00-24.50 23.00-24.75 
1100-1300 . 23.25-26.00 24.00-25.25 22.25-24.25 21.75-24.25 22.75-24.% 
Standard, 
saan wts. .. 21.50-23.75 21.50-24.50 18.00-22.50 19.00-22.00 17.50-23.00 
y> 
all wts. .. 17.50-21.50 18.50-21.50 416.00-18.00 16.50-19.00 15.50-17.50 
HEIFERS: 
Prime: 
800-1000 25.75-26.25 25.00-25.75 
Choice: 
660- 800 .. 25.50-27.00 24.50-25.75 24.00-26.00 24.00-25.25 23.50-24.75 
800-1000 - 25.00-27.00 24.25-25.75 24.00-26.00 23.50-25.25 23.25-24.75 
Good: 
500- 700 .. 23.00-25.50 23.00-24.50 22.00-24.00 22.00-23.75 22.00-23.50 
700- 900 . 22.50-25.50 23.00-24.50 22.00-24.00 22.00-23.75 22.00-23.3 
Standard, 
all wts. .. 20.00-23.00 20.00-23.25 17.50-22.00 18.50-21.50 16.50-22.00 
Utility, 
all wts. .. 17.00-20.50 16.00-20.00 14.50-17.50 16.00-18.50 14.50-16.50 
COWS: 
Commercial, 
all wts. .. 15.00-17.00 15.00-16.00 14.50-15.50 13.50-14.85 13.50-14.0 
Utility, 
all wts. .. 13.50-15.00 12.25-15.00 13.25-14.50 12.50-13.50 12.00-13.) 
Canner & cutter, 
all wts. 9.50-14.00 10.00-13.50 9.50-13.00 10.00-12.00 10.00-12.00 
BULLS (Yris. Excl.) All Weights: 
Commercial 18.00-20.00 20.75-21.25 18.50-19.25 18.00-20.00 19.00-20.0 
Utility ..... 17.00-18.50 19.00-20.75 18.50-19.50 18.00-20.00 18.50-21.00 
oo ee 14.00-17.50 18.00-19.00 17.50-18.50 16.50-18.00 18.50-21.00 
VEALERS, All Weights: 
Ch. & pr. .. 27.00-34.00 ———— 28.00 26.00 27.00- 30.00 
Std. & gd. .. 20.00-27.00 25.00-31.00 20.00-28.00 20.00-26.00 17.00-27.0 
CALVES (500 Lbs. Down): 
Choice ..... '3.00-26.00 23.00 22.00-24.00 
Std. & gd. . 15.00-23.00 15.00-23.00 16.00-22.00 
SHEEP & LAMBS: 
LAMBS (110 lbs. Down); 
Choice ..... 18.25-18.75 18.00-19.25 17.50-18.00 18.25-18.75 18.00-18.5) 
GOOG siisc. _ 16.50-18.00 17.00-17.50 17.00-18.25 17.00-18.00 
LAMBS (105 ee) Down) (Shorn): 
Choice ..... 7.00-17.75 17.50-19.00 17.50-18.00 18.00-18.25 
es 17.00 16.00-17.75 16,00-17.50 ————— 
EWES: 
Gd. & ch. .. 4.00- 5.00 3.50- 4.50 3.50- 4.50  4.50- 5.50  4.00- 4.50 
Cull & util. 3.00- 4.50 3.00- 3.50 3.00- 4.00 3.50- 5.00  2.50- 4.00 
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St. Paul 


$12.00-13,0 
12.75-13.00 
12.75-13.00 





12 50-12.75 
12.50-12.75 





12.00-12.5 
12.00-12.5 
11.50-12.3 
11.25-11.%5 


} -11.75-12.%5 
)  12.50-12.75 
)  12.50-12.%5 


12.00-12.35 
12.00-12.25 
11.75-12.0 





)  11.75-12.95 
) -12.00-12.50 
)  12.00-12,25 


10.75-11,.3 
9.50-11.00 
8.50-10.25 


) 24.50-25.75 
) 24.75-26.25 
) 24.50-26.00 
) 24.00-25.50 


)  22.75-24.75 
) 23.00-24.75 
22.75-24.%5 


bal 


17.50-23.0 
) 15.50-17.50 


> 23.50-24.75 
> .23.25-24.75 


5 ©22.00-23.50 
> 22.00-23.25 


) 16.50-22.00 


) 14.50-16.50 


5 ©13.50-14.50 
D 12.00-13.9) 
D 10.00-12.00 


0 19.00-20.00 
0 18.50-21.90 
0 18.50-21.0 


27.00- 30.00 
0 17.00-27.0 


22.00-24.00 
16.00-22.00 


5 18.00-18.5) 
5 17.00-18.0 








0 4.00- 4.50 
2.50- 4.00 
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CORN BELT DIRECT 
TRADING 

Des Moines, Nov. 18— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: 

U.S. No. 1, 200-220 $11.75@13.00 
. No. 1, 220-240 11.55@12.75 
No. 2, 200-220 11.65@12.50 
No. 2, 220-240 11.35@12.35 
No. 2, 240-270 11.00@12.00 
No. 3, 200-220 11.35@12.25 
No. 3, 220-240 11.15@12.10 
No. 3, 240-270 10.85@11.80 
No. 3, 270-300 none qtd. 
No. 2-3, 270-300 none qtd. 
No. 1-3, 180-200 10.75@12.25 
No. 1-3, 200-220 11.65@12.40 

1-3 
13 


ecace 
n 


No. » 220-240 11.35@12 25 
No. » 240-270 10.90@11.95 


ceacaacacc 
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wm 
z 
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No. 1-3, 270-330 10.10@11.50 
No. 1-3, 330-400 9.60@11.00 
No. 1-3, 400-550 8.25@ 10.40 
Corn Belt hog receipts, 


as reported by the USDA: 


eae 


This Last Last 

week week year 

est. actual actual 
Nov. 12... 162,000 67,000 73,500 
Nov. 13 79,000 94,000 61,000 
Nov. 14 33.000 46,500 41,000 
Nov. 16 77,000 82.000 79.000 
Nov. 17 85.000 77,000 73,500 
Nov. 18 75.000 42,000 64,500 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, Nov. 17 
were as follows: 


CATTLE: Cwt. 
Steers, prime ...... none qtd. 
Steers, choice ...... $24.25 @ 26.25 


Steers, good ....... 22.75 @ 24.50 
Heifers, cho‘ce .... 23.50@25.00 
He‘fers, good ...... 22.00 @ 23 25 
Cows, util. & com’l. 13.00@15.00 
Cows, can. & cut. .. 10.00@13.00 
Bulls, util. & com’l. 18 00@19.50 


Bulls. cutter ...... 17.00 @ 18.00 
BARROWS & GILTS: 
U.S. No. 1, 200/220 none qtd. 


No. 1, 220/240 none qtd. 
180/200 12.00@12.25 
No. 2, 200/220 12.25@12.50 
No. 2, 220/240 12.25@12.50 
No. 2, 240/270 12.00@12.25 
No. 3, 200/240 12.10@12.25 
240/270 11.75@12.15 
270/300 11.50@11.75 
: 180/200 12.00@12.25 
. 200/240 12 25@12 50 
, 200/240 12.15@12.25 
» 240/300 11.75@12.25 
-3, 189/220 12.00@12.35 
-3, 220/270 12.00@12.35 


eddccceceadaanes 
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ee. te 11.00@ 11.25 
Pees 10.25 @ 11.00 
9.25@ 10.25 


Choice (full shorn) 18 25 
Choice (wooled) . 17.50@ 18.25 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 


ver on Tuesday, Nov. 17 


were as follows: 
CATTLE: 


Cwt. 
Steers, gd. & ch. .$25.50@26.75 
Steers, good ...... none qtd. 


Heifers, gd. & ch. .. 23.50@25.10 

Cows, utility ...... 13.75 @ 15.00 

Cows, can. & cut. .. 9.00@13.00 

Bulls, utility ...... none qtd. 
BARROWS & GILTS: 

U.S. No. 1-2, 190/250 12.90@13.00 

U.S. No. 1-3, 190/250 12.50@13.00 

U.S. No. 2-3, 190/265 12 25@12.60 
SOWS, U. S. No. 2-3: 

BOE TO occa oc ate 11.00 

360/500 Ibs. 8 50@10.75 
LAMBS: 

RONOE Ss occ ckcky 

Good & choice 


18.50 
- 17.50@18.25 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis on Tuesday, Nov. 
17 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.50 @ 27.00 
Steers, gd. & ch. .. 24.00@26.00 
Heifers, gd. & ch. .. 23.50@25.50 


Cows, util. & com’l. 13.00@14.50 

Cows, can. & cut. .. 10.50@14.00 

Bulls, util. & com’l. 16.50@20.00 
VEALERS: 

Choice & prime . 33.00@34.00 

Good & choice ..... 30.00 @ 33.00 
. 25.00 @29.00 


; 180/220 13.25@13.35 
No. 1, 220/240 none qtd. 

200/220 12.65@12.75 
220/240 12.50@12.75 
No. 3, 240/270 12.25@12 50 
No. 3, 270/300 11.75@12.00 
No. 1-2, 180/200 13.10@13.25 
No. 1-2, 200/220 13.10@13.35 
220/240 13.00@ 13.25 
No. 2-3, 200/220 12.75@13.00 
No. 2-3, 220/240 12.75@13.00 
No. 2-3, 240/270 12.25@12.75 
» 270/300 11.75@12.25 
No. 1-3, 180/200 12.75@13.10 
No. 1-3, 200/220 12.75@13.15 
No. 1-3, 220/240 12.75@13.10 
No. 1-3, 240/270 12.25@12.75 
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Raids sre. oy5 10.50 @ 11.25 
be <ipsiqnes 10.00 @ 10.75 
9.00 @ 10.00 


. 15 50@18.00 


Utility & sood - 13.50@16.00 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Nov. 
17 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.00 @ 26 25 
Steers, good ....... 22.50 @ 23 75 


Heifers, gd. & ch. .. 22.50@25.00 
Cows, util. & com’l. 12 50@15.59 
Cows, can. & cut. .. 9.50@12.50 
Bulls, cutt. & com’l. 15.00@19.00 
VEALERS: 
Good & choice . 21.00@25.00 
Calves, gd. & ch. .. 19.00@21.00 
BARROWS & GILTS: 
- No. 3, 220/240 11.85@12.10 
3, 240/270 11.75@12.00 


wn 
Zz 
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U. 
U. 
U.S. No. 1-2, 180/200 12.25@12.8) 
U.S. No. 1-2, 200/220 12.35@12 90 
U.S. No. 1-2, 220/240 12.50@12.65 
U.S. No. 2-3, 200/220 12.00@12.25 
U.S. No. 2-3, 220/240 12.00@12.25 
U.S. No. 2-3, 240/300 11.75@12.15 
U.S. No. 1-3, 180/200 12.00@12 35 
U.S. No. 1-3, 200/240 12.15@12 50 
U.S. No. 1-3, 240/270 12.00@12.25 
SOWS, U. S. No. 1-3: 
180/270 Ibs. ........ none qtd. 
270/330 Ibs. ........ 11.00 @ 11.25 
330/400 Ibs. ........ 10.25 @ 11.00 
400/550 Ibs. ........ 9.50 @ 10.50 
LAMBS: 
Good & Choice .... 17.00@18.00 
Utility & good . 16.00@17.09 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Nov. 17 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. .$23.00@26 00 
Steers, std. & gd. .. 21.50@23 00 


Heifers, good ..... 23.00 @ 24.00 
Heifers, util. & std. none qtd. 
Cows, utility ...... none qtd. 
Cows, can. & cut. .. 9.00@14.00 


Bulls, util. & com’l. 18.00@20.00 
VEALERS: 


5 5s ot gk a's esis 35.00 @ 37.00 
Good & choice . 24.00@35.00 
Calves, gd. & ch. .. 19.00@23.00 


BARROWS & GILTS: 
U.S. No. 1-3, 160/280 none qtd. 
U.S. No. 1-2, 190/240 13.00@13.50 
U.S. No. 2-3. 230/270 12.50@12.75 
SOWS, U. S. No. 2-3: 


260/350 Ibs. ........ 10.50 @ 11.00 

400/600 Ibs. ........ 9.50 @ 10.00 
LAMBS: 

IN rc ti arees ob 18.50 


Good & choice . 17.00@ 18.00 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Nov. 14, 1959 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! .... 13,228 10,136 44,692 38,699 
Baltimore, Philadelphia ......... 8,530 2,046 30,259 3,713 
Cincy., Cleve., Detroit, Indpls. . 19,057 4,685 127,293 20,719 
CE SN ia sin Cansicsn cece stnan 16,746 8,029 29,85 6,834 
St. Paul-Wis. areas? .............. 35,532 27,974 162,467 18,647 
i RE ME ce ea cveeaidanmas 12,252 2,202 94,721 6,312 
Sioux City-So. Dakota area‘ ..... 23,390 ee a 134,628 18,728 
CE SO noe a o> ae wen ch aesmeas 35,734 170 £8,650 11,394 
I 5 Sawtac a on a ole a cdagae 13, pS 44,514 ans 
Iowa-So. Minnesota® ............. 30,354 10,619 323,385 29,101 
Louisville, Evansville, Nashville 

MNES 50s Chk ints sa c's wd ston ee'e 7,210 5,054 57,470 
Georgia-Florida-Alabama area’ ... 6,480 2,787 28,797 xian 
St. Joseph, Wichita, Okla. City .. 19,927 1,679 73,678 9,127 
Ft. Worth, Dallas, San Antonio . 9,586 5,023 20,516 19,253 
Denver, Ogden, Salt Lake City .. 16,937 415 13,975 26,698 
Los Angeles, San Fran. areas* ... 23,977 835 28,987 28,143 
Portland, Seattle, Spokane ....... 7,486 480 21,610 4,875 

GRAND TOTALS .............. 299,992 82,134 1,335,493 242.243 

Totals same week 1958 ........ 269,699 85,916 1,146,880 208,311 


includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoin and Fremont, Nebr., and Glenwood, Iowa. ‘Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vellejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Nov. 6 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B' Good 
All wts. Gd. & Ch. Dressed Handyweights 
1959 19: 1959 1958 1959 1958 195: 1958 
Toronto ..... $25.50 $23.93 $31.76 $31.50 $22.65 $24.50 $19.55 $20.32 
Montreal 24.60 23.15 28.50 29.10 22.65 24.10 19.55 19.55 
Winnipeg 23.52 23.52 28.05 29.15 20.50 21.25 16.80 18.78 
Calgary ..... 24.65 22.70 21.25 23.50 19.38 20.79 16.05 18.60 
Edmonton 23.30 22.50 20.70 22.75 19.40 20.65 16.20 18.00 
Lethbridge 24.10 22.75 ie 23.00 19.00 20.70 15.75 18.00 
Pr. Albert 23.15 22.10 20.75 23.50 19.15 20.50 16.25 17.15 
Moose Jaw .. 23.00 21.90 20.50 24.20 19.15 20.50 15.25 16.75 
Saskatoon 23.75 22.60 24.00 25.00 19.15 20.50 16.50 16.75 
Regina ...... 23.25 22.10 22.75 25.50 19.15 20.50 15.25 16.60 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended Nov. 13: 


Cattle & Calves Hogs 
Week: ended: Noe. 38.6. seevees nes csce cdves 2,750 18,800 
Week previous (six days) .................. 2,602 19,450 
Corresponding week last year .............. 2,613 16,996 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Nov. 6, with 


LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
Nov. 13, with comparisons: 


comparisons: Cattle Hogs Sheep 
TTLE Week to 
= Week Same date ..269,400 416,500 116,100 
ended week Previous 
Nov. 6 1958 week .261.200 441,500 116,200 
We-rtern Canada 20.514 19.818 Same wk. 
Eactern Canada _ 19,039 23 (83 1958 ..214,200 274,800 71,000 
TORO no ccd ne 39,553 42,901 
HOGS 
Western Canada 71.685 77,820 NEW YORK RECEIPTS 
Eactern Canada . 90.979 71,309 ‘ i 
Posalec sx 000 162,664 149,129 Receipts of livestock at 
All hog carcas-es H 
graded ....... 174,508 159604 Jersey City and 4lst st., 
SHEEP ek? New York market for the 
Western Canada 5 : a 
Eastern Canada _ 21.374 14.501 week ended Nov. 14: 
Totals ........ 31,174 20,364 Cattle Calves Hogs* Shee» 
Salable 136 None 183 
Total (incl. 
PACIFIC COAST LIVESTOCK 3 girects) 2,225 203 17,281 4.518 
Receipts at leading Pacific Coast Prev. wk. 


Salable . 139 
Total (incl. 

directs) 2.668 170 16,492 6673 

*Includes hogs at 3lst Street. 
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markets, week ended Nov. 13: 28 None 144 
Los Ang. 5,425 375 875 125 
N. P’tland 2.530 377 1.870 3,496 


Stockton 2,500 350 1,075 350 








EXPELLERS 












*K 


with Representative Packers and Renderers 


Over 800 Anderson Expellers, the most reliable and 
economical equipment of its type today, ride herd 
with packers and renderers! These efficient ma- 
chines accomplish real savings in both time and 
money for packers and renderers. Continuous in 
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Food Products, tm 
pnsolidafed Rendering Company 
h Packing Company 
iwaukee Tall 
Decki 








operation, they increase production while reducing 
labor costs. Such results plus their overwhelming 
acceptance make them the ideal machine to help 
you “ride herd” on your rendering operation. Your 
letter brings complete details. 
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Neuvhoff & 





ANDERSON'S 
CRACKLING 
EXPELLER 
CATALOG gives 
complete informs 
tion on the ¢ 
ling machines 
preferred by 
your industry: 
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Makes Expellers 


The V. D. Anderson Company 


division of International Basic Economy Corporation 
1965 WEST 96TH STREET e@ CLEVELAND 2, OHIO 
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Cudahy’s L. F. Long Named 
Chairman of AMIF Board 


Louis F. Lone, president of The 
Cudahy Packing Co., Omaha, has 
been elected chairman of the board 
of directors of the American Meat 
Institute Foundation. Porter M. 
Jarvis, president of Swift & Com- 
pany, Chicago, was elected vice 
chairman of the board. 

The new board chairman suc- 
ceeds A. D. DoNnNELL, president of 
The Rath Packing Co., Waterloo, 
Ia., who during the last two years 
had served successively as vice 
chairman and then chairman of the 
board. As vice chairman, Jarvis 
succeeds JAMES D. Cooney, presi- 
dent of Wilson & Co., Inc., Chicago. 

The new officers were elected 
during the AMIF annual meeting at 
its research laboratories on the Uni- 
versity of Chicago campus. More 
than 240 sponsorship members were 
represented in person or by proxy. 
Beginning its 30th year of research, 
the AMIF maintains a staff of more 
than 40 scientists. 

In addition to electing the board 
chairman and vice chairman, mem- 
bers re-elected Rosert C. Mun- 
NECKE, president of The P. Brennan 
Co., Chicago, as treasurer; named 
five new members to serve on the 
board of directors for three-year 
terms expiring in 1962, and elected 
two directors for one-year terms to 
complete unexpired terms on the 
board. Administrative officers, in- 
cluding Homer R. Davison, presi- 
dent, Grorce M. Lewis, vice presi- 
dent, and Roy Srong, secretary and 
assistant treasurer, all of Chicago, 
were re-elected. Dr. B. S. ScHWEIG- 
ERT, director of research and edu- 
cation, and Drs. D. M. Dory and C. 
F. NIVEN, JR., associate directors of 
research and education, continue in 
charge of the Foundation’s research 
and educational activities. 

Board members elected for three- 
year terms are: JOHN R. BRADLEY, 
president of Agar Packing Co., Chi- 
cago; H. H. Corey, chairman of the 
board of Geo. A. Hormel & Co., Aus- 
tin, Minn.; Lorenz NEUHOFF, JR., 
president of Valleydale Packers, Inc., 
Salem, Va., Jarvis and Long. RoBert 
Foster, vice president of John Mor- 
rell & Co., Chicago, and Joxn 
Krauss, president of John Krauss, 
Inc., Jamaica, N. Y., were named to 
complete the unexpired terms end- 
ing in 1960. Directors whose terms 
expired this year are not eligible to 
succeed themselves under the by- 
laws of the Foundation. 


The Meat Trail... 


Stephen Named President of 
Pennsylvania Meat Packers 


JoHn G. STEPHEN, vice president 
of Arbogast and Bastian Co., Allen- 
town, Pa., was 
elected president 
of the Penn- 
sylvania Meat 
Packers As- 
sociation at the 
group’s annual 
meeting at 
Pennsylvania 
State University, 
University Park, 
Pennsylvania. 

Cart H. Pieper 
of Oswald & Hess Co., Pittsburgh, 
and FRANKLIN L. WeEILAND of Wei- 
land Packing Co., Phoenixville, 


J. G. STEPHEN 





C. H. PIEPER F. L. WEILAND 


were chosen as vice _ presidents; 
Paut Roserts of Roberts Packing 
Co., Kimberton, was elected treasur- 
er and E. R. Hassersett.of Habber- 








sett Bros., Media, was named secre- 
tary of the association. 

Ten men were elected to the board 
of directors. They are: Rosert H. 
Hormann, North Side Packing Co., 
Pittsburgh; Curistian C. KuNZLER, 
Kunzler & Co., Inc., Lancaster; 
Cuartes L. Zot, Kessler’s, Inc., 
Burk Co., Philadelphia; Wiu1aM L. 
Lemoyne; B. C. Dickinson, Louis 
MeEprForp, Medford’s, Inc., Chester; 
Rosert H. Hann, Edward Hahn 
Packing Co., Johnstown; Stephen; 
Pieper; Weiland, and Habbersett. 

Members of the association, which 
cooperates closely with the animal 
husbandry staff of the university, 
visited the school’s newly-construct- 
ed meats laboratory and swine 
plant as part of the annual meeting 
program. The group also cooperates 
in the annual Pennsylvania Live- 
stock Exposition at Harrisburg. 
Stephen served as show chairman in 
the 1959 exposition, just concluded. 


JOBS 


A. E. DonELson, president of Don- 
elson Packing Co., Carey, O., an- 
nounced that GEorGE PFALTZGRAF 
has been elected as a director, vice 
president and general manager of 
the company. Dave CotNer will re- 
main with the company as sales su- 
pervisor, Donelson said. 


J. B. Murray, district manager of 
the southwestern division of The 








TOP WINNERS in Swift & Company's employe letter writing contest are con- 
gratulated by Harold H. Swift, honorary chairman of Swift. Winners are: 
Barry Lush, feed salesman at Wyoming, Ont., Canada, feed mill, first prize; 
Mrs. Mynard Jahnke, cheese wrapper, Paul Cheese Co., Marathon, Wis., 
third prize; Ronald Gardner, box maker and order filler, St. Louis Independent 
Packing Co., second prize. More than 2,500 local and national prizes, valued 
at $25,000, were awarded to hourly-paid and non-supervisory employes who 
wrote letters on ‘‘What the Customer Means to Me and My Job.” The con- 
test, emphasizing the important relationship between customers and jobs, 
was one phase of the 1959 ‘‘Project Progress” program of Swift & Company. 


The program has been spotlighting the theme, ‘‘Sales Make Jobs.” 
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Rath Packing Co., Waterloo, Ia., 
been named marketing assistant at 
the firm’s Waterloo, Ia., plant. He 
succeeds KENNETH C. WALLACE, new 


manager of Rath’s Decatur, IIl., 
branch. Murray joined Rath in 1952, 
and Wallace in 1950. 


Joun C. MommssEn has been elect- 
ed a vice president of Armour 
and Company, 
Chicago, presi- 
dent WrL.t1AM 
WoopPRINCE 
announced. 
Mommsen, in 
charge of sales of 
Armour foods, 
joined Armour 
in the Little 
Rock, Ark., 
branch house in 
1934. He served 
in various sales and management ca- 
pacities at several Armour plants 
and branch houses and was trans- 
ferred to Chicago as district manag- 
er in 1954. Mommsen was named 
general sales manager in 1958. 





J. C. MOMMSEN 


The appointment of Harry Huston 
as assistant vice president and man- 
ager of the beef 
division at Stark, 
Wetzel & Co, 
Inc., was made 
recently by JoHN 
L. Hem, director 
of operations for 
the Indianapolis 
firm. Huston, 
one of the first 
salesmen em- 
ployed by the 
firm when it 
started in business 24 years ago, has 
worked in operations and sales and 
until his recent promotion func- 
tioned as sales manager for key ac- 
count sales. As manager, Huston 
will coordinate beef sales activities 
between operations and sales for all 
areas serviced by the Indiana firm. 


PLANTS 


Tom GtazE, director of the agricul- 
tural research department of Swift 
& Company, Chi- 
cago, spoke be- 
fore a Rochelle, 
Ill, citizens 
group in regard 
to the plant that 
Swift proposes to 
build in that 
community. 
Construction of 
the $5,000,000 
plant will begin 
in March or 
April of 1960 and should be com- 
pleted by July, 1961, Glaze said. The 
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TOM GLAZE 








plant, which will employ 600 to 700 
persons when operating at full ca- 
pacity, will slaughter 300,000 hogs 
and 100,000 cattle per year. Estimat- 
ed livestock purchases in the Ro- 
chelle area will total $2,000,000 per 
month. The plant will produce 
smoked and table-ready meats. 


The meat packing plants of Com- 
pania Swift de La Plata, S. A., in 
Puerto La Plata and Rosario de 
Santa Fe, both Argentina, will un- 
dergo a $15,000,000 modernization, 
the parent International Packers, 
Ltd., Chicago, has announced. The 
project has been approved by the 
Argentine government. Internation- 
al Packers will invest about $10,600,- 
000 in machinery and equipment to 
be imported. Local currency ex- 
penditures in connection with the 
project will bring the total invest- 
ment to approximately $15,000,000. 


Major Wholesale Meats, Inc., meats 
and meat products, 438 W. 52nd st., 
New York, N.Y., has been granted 
a charter of incorporation listing 
capital stock of 200 shares, no par 
value. Max Soromon filed the pa- 
pers for the company. 


Liberty Bell Provision Co., Inc., 
Philadelphia, has discontinued oper- 
ation for the present as the result of 
a fire that damaged the plant. 


TRAILMARKS 


The 24th annual banquet of the 
Chicago Meat Packers & Wholesalers 
Association will be held on Satur- 
day, December 12, at the Conrad 
Hilton Hotel in Chicago. Currently 
holding office in the organization 


are: Witt1am Ditton of Hygrade 
Food Products Corp., president; 
Rosert CostTELLo of  Costello’s 


Corned Beef, vice president; IrvING 
TENENBLAT of Monarch Provision 
Co., vice president, and Epwarp Cu- 
RAN of Illinois Provision Co., secre- 
tary-treasurer. 


The newest promotional move on 
the part of Redfern Sausage Co., 
Atlanta, Ga., is sponsorship of “This 
Man Dawson,” a new TV police 
thriller appearing Sunday evenings 
over WSB-TV, Atlanta. 


The Institute of Shortening & 
Edible Oils, Inc., has announced the 
removal of its offices to new quar- 
ters at 2000 K st., N.W., Washington 
6, D.C. The phone number is FEd- 
eral 7-6650. 


The Joint Defense Appeal, fund- 
raising arm of the American Jewish 
Committee and the Anti-Defama- 
tion League of B’nai B’rith, in con- 
junction with the Evanston, IIl., 


lodge of B’nai B’rith, has presented 
SAMUEL BarRLIANT with its Merit 
Award. Barliant, president of Bar. 
liant & Co., Chicago, plant liquida- 
tor, was presented the award be. 
cause of his “untiring devotion to the 
cause of humanity.” The presenta- 
tion was made in the Georgian Ho. 
tel, Evanston, where money raised 
on behalf of the Joint Defense Ap- 
peal far exceeded that of previous 
years, according to the fund raisers, 


KENNETH L. SKILLIN, general ad- 
vertising director for Armour and 
Company, Chi- 
cago, has_ been 
named a director 
of the Associa- 
tion of National 
Advertisers, Ine. 
Skillin, who has 
been with Ar- 
mour since 1939, 
was advertising 
manager of the 
Armour Auxili- 
aries division in 
1954 when he was promoted to gen- 
eral advertising manager of the com- 
pany. In 1956 he was named general 
manager in charge of advertising and 
merchandising, and in 1958 he as- 
sumed his present position. 





K. L. SKILLIN 


E. Fioyp Forses, president and 
general manager of the Westem 
States Meat Packers Association, 
was scheduled to address the 47th 
annual convention of the Oregon 
Cattlemen’s Association November 
13 on “Revisions of Beef Grading 
Standards.” 


The Swift & Company plant at 
Wilson, N.C., was the site of a two- 
day demonstration on grading and 
pricing meat-type hogs. Datias M1- 
LER, plant manager, and Leo Mar- 
TIN, head hog buyer, were assisted 
by state college specialists in the 
program designed to help farmers in 
the breeding, selection and market- 
ing of meat-type hogs. Climaxing 
each day’s program was a guided 
tour of the plant. 


Joun S. Ratu, field promotion 
manager for The Rath Packing Co, 
Waterloo, Ia., has been named chair- 
man of the finance subcommittee 
for the Goodwill Industries Com- 
mittee of Black Hawk County, which 
is working toward establishing a 
workshop for the handicapped there. 
Rath will be concerned with raising 
$28,000 to help pay for the project. 


Representatives of the livestock 
and meat industry in Nebraska vot- 
ed unanimously to form a Nebraska 
Meat Industry Committee to serve 
as official advisory committee to the 
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NEW SALT FOR SAUSAGE MAKING! 


~~ 


Nu-Cube 999 makes possible more uniform distribution 
of salt and other ingredients 


Morton Nu-Cube 999 Salt is a high purity vacuum pan 
Salt that contains a special anti-segregation agent to 
prevent seasoning ingredients from separating and 
also prevents lumping and extra handling of salt. This 
means you get more uniform distribution than is 
possible with other kinds of salt. 

Morton Nu-Cube 999 is also free from bitter calcium 
and magnesium compounds that can distort flavor. 
Nu-Cube 999 is always 99.9% or more pure sodium 
chloride (the 0.1% or less is always inert sodium salt) 
combined with a minute quantity of C.P. propylene 
glycol. Nu-Cube 999 is low in trace metals, copper 
and iron which can cause “spotty” color defects. 


THE NATIONAL PROVISIONER, NOVEMBER 21, 1959 


Nu-Cube 999 is easier to handle, easier to distribute 
and requires much less storage space than Flake Salt. 

For more information about Morton Nu-Cube 999 
Salt for sausage making, write or wire today. 


PANY 


1a 
INDUSTRIAL DIVISION 


Dept. NP-11. 110 No. Wacker Drive, Chicago 6, Illinois 
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Sanfax 
822 


CONCENTRATE 
Sanfax 822 penetrates deep 
into hair follicles, loosens 
roots quickly, and effects fast 
removal of both bristles and 
roots. You’ll realize cleaner, 
whiter hogs in record time 
and with a minimum charge 
of material. 


Sanfax 822 is highly 
concentrated for 
peak economy 
A Risk-Free Trial Will 


Convince You 


WRITE e WIRE e PHONE 


yANFAX 
Corporation © 


P.O. BOX 604 
ATLANTA, GEORGIA 


ATLANTA CHICAGO SAN FRANCISCO 
TORONTO, CANADA 

















National Live Stock and Meat Board. 
CHARLES MARSHALL, president of the 
Nebraska Farm Bureau Federation, 
was elected temporary chairman. F. 
E. Borcuers, manager of the Swift 
& Company plant at Omaha, is a 
member of the organizational com- 
mittee for the Nebraska group. 


CuarLes M. TrUNzZ, JR., vice pres- 
ident of Trunz, Inc., Brooklyn, has 
been appointed to the membership 
committee of the American Meat 
Institute. Homer R. Davison, presi- 
dent of the Chicago organization, 
made the announcement. 


DEATHS 


Hotrorp Harris, 65, international 
vice president of the Amalgamated 
Meat Cutters and Butcher Workmen 
of North America, AFL-CIO, died 
November 16. He had been a mem- 
ber of the executive board of the 
union since 1948, having been re- 
elected in 1952 and 1956. 


Otto S. Jacoss, 63, former sales 
manager and a member of the board 
of directors of Jacobs Packing Co., 
Nashville, Tenn., has passed away. 
Jacobs retired because of ill health 
in October, 1958, after 30 years as 
sales manager. The firm was 
founded by his grandfather, W1L- 
Liam F. Jacoss. Survivors include 
an uncle, GreorcE S. Jacoss, who is 
president of the company. 








ge 


“CURRICULUM” of the 60,000 public 
schools offering food service would 
be enhanced by ‘‘porklets’’ shown in 
foreground above, and school chil- 
dren and farmers, alike, would bene- 
fit in this period of abundant supply, 
the National Live Stock and Meat 
Board points out. Survey by Agri- 
cultural Marketing Service, USDA, 
shows that 60,000 of the nation’s 
106,000 public schools below col- 
lege level served $597,000,000 
worth of food between July, 1957, 
and June, 1958. Of this amount, lo- 
cal services sold $505,000,000 
worth, or 85 per cent, and federal 
government donated balance. Meat, 
poultry and fish accounted for 18¢ 

















of each dollar spent to provide 
school lunches, the survey reports. 










































Flashes on 
suppliers 


THE GRIFFITH LABORATO- 
RIES, INC.: Howarp A. Levy has 
been elected a vice president to fill 
the post held by the late M. C, 
Puiturrs. Levy, who joined this 
Chicago organization in 1933, has 
been engaged in sales for 24 years. 
He will continue to be in charge of 
Chicago sales. 


TEE-PAK, INC.: Irwin H. Den- 
NEN was named manager of sales de- 
velopment for this Chicago firm, 
which manufactures cellulose cas- 
ings for sausage and other meat 
products and plastic packaging ma- 
terials for food products. The an- 
nouncement was made by E. E. Et- 
LIES, executive vice president. 


TRANSICOLD CORP.: Joun H. 
Grim, president, has announced the 
appointment of Speer Advertising 
Agency, Los Angeles, as consultant. 
Presently located in Los Angeles, 
Transicold will move shortly into 
new factory and general office facil- 
ities in Montebello, Cal. 


PACKAGING CORP. OF AMER- 
ICA: Formation of this new corpo- 
ration was announced recently, with 
the merger of American Box Board 
Co., Grand Rapids, Mich.; Central 
Fibre Products Co., Quincy, IIl., and 
The Ohio Boxboard Co., Rittman, 
O. The larger concern will provide 
improved facilities, a wider prod- 
uct range and a market area ex- 
tending from New York to the 
Rocky Mountains. Administrative 
offices for the present will remain 
in the respective headquarters for 
each of the merging firms. 


FIBREBOARD PAPER PROD- 
UCTS CORP.: Announcement of 
the appointment of Grorce W. Hott 
to the newly created position of man- 
ager of new product development, 
packaging group, has been made by 
Jack H. Grapy, vice president and 
general manager of the packaging 
group. The new product develop- 
ment department will screen and 
plan new packaging developmental 
projects which involve fundamental 
changes in approach or technology. 


CONTINENTAL CAN COMPA- 
NY: Carte C. Conway, former 
president and chairman of the board 
of this New York City concern, 
died recently in Lake Placid, N. Y,, 
at the age of 81. He was elected a 
vice president and director of the 
firm at the time of its incorporation 
in 1913. He retired as chairman of 
the board in 1950. 
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AMI Opposes Any Boost 
In Cuban Import Duties 
Opposition to any increase in Cu- 
ban tariffs on U. S. lard, meat and 
meat products was expressed by the 
American Meat Institute following 
Cuba’s announcement that higher 
import duties on those and other 
products are currently under gov- 
ernment consideration. 

The AMI’s views were presented 
years. by Dr. A. Dewey Bond, director of 
rge of the AMI Washington office, to the 

Committee on Reciprocity Informa- 
Dene tion, which will be involved in the 
les da negotiations with representatives of 
the Cuban government. The commit- 
tee is made up of representatives 
of several government agencies. 
“Cuba constitutes the largest ex- 
port market for U. S. lard, and the 
United States is still the largest out- 
let for the principal product of Cuba 
—sugar,’ Dr. Bond pointed out. The 
1934 treaty between the two coun- 
tries was based largely on trade of 
those two commodities, he noted, 
and economic conditions have not 
changed materially since that time. 
“The American Meat Institute 
believes that legitimate, commercial 
trade between free nations is a two- 
way proposition,’ Dr. Bond said. 


firm, 


AMI Asks Lower Seaway 


Tolls on Packaged Lard 
The St. Lawrence Seaway Devel- 
Ill., and opment Corp. has been asked by 
Rittman, the American Meat Institute to es- 
provide tablish a more equitable system for 
r prod- assessing tolls on United States lard 
rea eXx- for export. 
to the With prospects for increased lard 
istrative production this year, every effort 
remain should be made to encourage U. S. 
ters for lard exports, AMI president Homer 
Davison pointed out in a Ietter to 
the chairman of the corporation’s 
tolls committee. 

Davison noted that shipments of 
packaged lard are assessed on the 
gross weight, including the package, 
while bulk shipments are assessed 
on the net weight of the lard. The 

F rate for packaged lard is 95¢ per 
ou 2,000 lIbs., compared to 42¢ for 
con. aan bulk lard. He asked that the assess- 
opmental ment on packaged lard be changed 
damentil to that on bulk lard. 


chnology. = 
Financial Notes 
The board of directors of Wilson 
? ; & Co., Inc., Chicago, a Delaware 
concell corporation, has declared a dividend 

id. N.Y, of $1.0625 per share on its $4.25 pre- RB R . E | | 7 [- N 
prantes da ferred stock for the period from Oc- 
or of tl tober 1, 1959, to December 31, 1959, 

: payable on January 1, 1960, to stock- 
holders of record at the close of bus- 
iness on December 14, 1959. 


yrporation 


In Canada, Distributed by INDEPENDENT CASING COMPANY OF CANADA, LTD. 
1100 Craig Street East ©¢ Montreal 24, Quebec 
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Old Baldy Hog Scald makes water wetter, soaks 
in fast, penetrating deep-down, loosening hair. 
Scraped hog hair comes out roots and all. You get 
better looking hogs and a cleaner kill room. MID 
accepted. Money back guarantee. Trial 100-pound 
drum (treats 7,000 to 10,000 gallons depending on 
water hardness) f.o.b. Kansas City $19. 


make profit cleaning tripe! 







KOCH TRIPURGE 


Tripe Cleaning Compound 





Tripurge is different from standard tripe cleaner. It contains absolutely no 
lime and soda ash which deposits hard-to-clean-off scale on equipment and 
reacts chemically on tripe to decrease yield. Tripe is whiter, too. Tripurge is 
a specially blended MID-accepted detergent. Saving on equipment cleanup 
alone justifies its use. Dollar profit increase over standard tripe cleaner 
averages over $80 per thousand head based on value of tripe at $5 per 
hundredweight. 400-pounds tripe require 6-pounds Tripurge. Satisfaction 
guaranteed. Trial 100-pound drum f.o.b. Kansas City $14. 


Order all your supplies from KOCH! KOCH has it! 
Write for Catalog 177 TODAY! 
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KOCH 2520 HOLMES STREET KANSAS CITY 8, MISSOURI 
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- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


> =a wo em me, 


* CANNED HAMS and PICNICS | 


MORRELL let us work with you... 1 


HYGRADE FOOD PRODUCTS CORP. 
é 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional wards, 20c each. ‘'Posi- 
tion Wanted,’ special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


box 
75¢ 
per 


numbers as 8 
extra. Listing ad- 


line. Displayed, 





HELP WANTED 


EQUIPMENT WANTED 





PACKINGHOUSE 
PERSONNEL & EMPLOYMENT MAN 


Experienced in handling plant personnel work. 
Exceptional opportunity. Many benefits. Southern 
Ohio packer. W-471, THE NATIONAL PROVI- 
SIONER, 15 W. Huron S&t., Chicago 10, Il. 





PLANT MAINTENANCE SUPERINTENDENT: 


WANT CRYOVAC Model CWC or CWD or FHC-E 
in good working order. Also shrink tank model 
6520 or similar in good condition. Will buy 
separately. State exact model, price, etc. SIMON 
WHOLESALE MEAT CO., 5934 South 25th St., 
Omaha 7, Nebr. 





Wanted by large modern progressive indep 

ent meat packer. Excellent opening for man 
capable of assuming complete responsibility for 
maintenance of plant and equipment. Send 
resume of experience, education and qualifica- 
tions to NEUHOFF BROS. PACKERS, 2821 Alamo 
St., Dallas, Texas. 


PLANTS FOR SALE 


MODERN KILLING PLANT 

In one of the south’s fastest growing cities. Lo- 
cated on small industrial acreage, close to city 
limits. Equipped to kill cattle and hogs. Plant 
consists of: 1600 sq. ft. killing floor, with 17 ft. 
bleed rail, 2050 sq. ft. Chill room and cooler, 
40,000 pound capacity freezer, and 620 sq. ft. 
boning room. Good holding pens and barns. New 
5 room house on premises. Plant in operation 
now, doing good business. Owner will finance. 
Shown by appointment only. Reply to P. O. Box 
2965, Istrouma Branch, Baton Rouge 5, La. 


SLAUGHTER HOUSE 


Located in town of 2500. Northwestern Ohio. 
Equipped for beef and hog slaughtering. Fine 
area for t work. S room. Reasonable. 
Write Mr. Marvin Lohr, Elmore, Ohio. Telephone 
2-3614 Elmore, Ohio. 

















ANCO #992 or PRESCO Hydrojet bacon injector 
with little use, in excellent condition. Advise 
price, etc. EW-505, THE NATIONAL PROVI- 
SIONER 15 W. Huron St., Chicago 10, Ill. 





WANTED TO BUY: 10 used smoke house trucks 
suitable for 42” smoke _ sticks. HARRISON 
BROTHERS, 1207 Almond St., Williamsport, Pa. 
Phone-Williamsport 3-3761. 


EQUIPMENT FOR SALE 


MEAT MACHINES 
Equipment from closed packing plant for sale 
f.0.b. , Complete list, descriptions and prices 
Such as: TOLEDO 50 Ib 











RIG: 
400 Sausage Stuffer e700. 00; MODEL 114 A Link- 
ing Machine $1500.00; buggies, pumps, scales, 
racks, hoists, tables, washers, saws, UV lamps, 
overhead track, trolleys, etc. Equipment locat- 
ed at 2116 W. Beaver St., Jacksonville, Fla. 
Phone El. 3-5428, by owner 
N. G. WADE INVESTMENT COMPANY 
P. O. Box 221, 
Jacksonville, Florida. 
Phone El. 5-7718. 





FOR SALE: U. S. Inspected meat plant in River- 
side, N. J. 18,000 square feet. Cooler and freezer 
facilities. Railroad siding and trucking loading 
facilities. PHILADELPHIA DRESSED BEEF 
COMPANY, 114 Moore St., Philadelphia 48, Pa., 
or 402 West 14th St., New York, N. Y. 


IDEAL LOCATION, MODERN LAYOUT: Meat 
curing and sausage manufacturing plant. Newly 
equipped. Southwestern Pennsylvania. Principals 
only. Write to Box FS-474, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


FOR SALE: Processing, freezing, distribution 
plant in the Philadelphia, Delaware valley area. 
Financing available. Government inspected meat 
plant, 18,000 sq. ft. Ample refrigeration, cooling, 

» T.G. load, railroad siding. J. T. JACK- 
SON, Realtors, Roosevelt Blvd. & Rising Sun 
yl Philadelphia 20, Pa. Phone DAvenport 








ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
All Models, Rebuilt, Guaranteed yy 


* 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





MINCE MASTER FOR SALE. 25 H.P., in excellent 
condition. Price, $1,500 F.O.B. Evans City, Pa. 
FRIED PROVISION CO., P.O. Box 193, 
City, Pa. 





For Sale: One model 75 Kentmaster splitting 
saw, Ser. # 75-F161. Very good, $275.00. Also 
one Model 151 Ser. # K 1197 like new, $600.00. 
Both 3 phase. QUALITY PROVISION CO., P. O. 
Box 11296, Tampa 10, Florida. 





al 4 + 


MEATS - WHOLESALE: C 
trucks, 1958 sales $130,000. Central Ohio. With 
Property. FS-486, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 








SMALL PLANT: In Ohio. Cattle and hog slaugh- 
tering, sausage manufacturing. 10 x 36 freezer. 
Financing available. FS-500, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


MISCELLANEOUS 


BRITISH SPICE PROCESSORS: Wish to buy 
either process or advice of the most modern 
type which will enable them to pasteurise ground 
spice mixtures either prior to, or after packing 
in bulk for meat processors’ requirements. Box 
No. 812 % Dawsons, 129 Cannon Street, London 
E C. 4, England. 








FOR SALE: Flex-Vac vacuum machine, 


nati. 
15 W. Huron St., Chicago 10, Il. 


Evans 


model 
6-5 with Beach Russ pump. Model 100. In ex- 
cellent condition. Price $1500.00 F.O.B. Cincin- 
FS-506, THE NATIONAL PROVISIONER, 





back, Phelps, New York. 


FOR SALE: 1—500 ton hydraulic crackling press. 
Two 5 x 9 Rendering cookers. Philip Cudde- 





PLANT FOR RENT 


HIDE CELLAR FOR RENT 
Located near Cincinnati, 
14,000 sq. 





able. FR-484, THE 
W. Huron St., Chicago 10, Ill. 


Ohio. Approximately 
ft. of space. Convenient to railroad 
siding. Heat, water and sanitary facilities avail- 
NATIONAL PROVISIONER, 15 


BARLIANT'S 


WEEKLY SPECIALS 





We list below some of our current offerings for 
sale of machinery and equipment available for 


prompt shipments at prices quoted F.O.B. 


ping points. 


ship- 


Current General Offerings 


Sausage & Bacon 


2163—AIR-CONDITIONED SMOKEHOUSE CABI- 
NET: stainless steel, 6-cage cap., 16/2” x 8’6” x 
7'2” to top of rail, —_ ater, blowers, smoke 

generator, controls, etc. __-.__.___---_-- 

2041 SAUSAGE CABINET COOKER: stainiess steel, 
double compartment OA. 15’ x II’ x 8” high, with 
sprayers, double doors 1,350.00 

2291—FROZEN MEAT CUTTER: GMC mdl. 516, all 
stainless steel, 7'/, HP. excel. cond. _..-. 875.00 

2184—FAMCO LINKER: H- 12, 4/2” links_-$1, 250.00 

2248—GRINDER: Globe #1562, 85” plates 2 
knives. 25 HP. direct connected — 875.00 

1724--GRINDER: Buffalo 66-B, HP. motor, 
silent chain drive 725, 

2134—GRINDER: Fleco, 2 HP. mfr. $ 

2281—STUFFER: Anco 5003 cap., w/piping & valve, 
pS Ne ee er eS $l, 00 

2292—STUFFER: — 300# cap 

2295—STUFFER: Globe 200# cap., ‘piping $ 725.00 

ween At cad a 100# cap., “2 oO f& 
-1 co 

eae she ENT CUTTER: Buffalo #38-B, 175 Ib. cap., 
1S HP. TEFC mtr. A-| reconditioned ay 725.00 

1995—VACUUM MAM gente Anco #964, '/2 an 


for 4x 4 x 24” 6 
I957—SLICER e UC _ CSS, late er ge 4 w/ 
Advance size #3, OA ioe x 


rouper & stacker 
224— BAKE OVEN: a size #3, OA. 

108” x 112”, 192 loaf cap., w/drip pans $ 625.00 
1725—FAT CUBER: Buffalo. mdl. 103, 2 HP. $ 175.00 
ey Oss PANS: (400) Best & Donovan, stainless, 

6# 10” x.5” x 4”, A-l cond._-ea. $ 2.25 
1310-LOAF MOLDS: (250, Globe Hoy #6, stain- 


less steel, 10” x 434” x 454” ___---__ 7.50 
229%—HAM MOLDS: (325) ge steel, Adel- 
mann #1-0-E and 0-S-E, factory converted 
for use as Hoy #108 and #109 molds, w/covers 
© SINGER Sess eckson kane ea.$ 12.75 


Lard & Rendering 


1933—COOKERS: (2) Dupre 4x10’, —— heads, 
20 HP. motor & di 2,500.00 

nil “COOKER: Bows 4 x 10, jacketed ce 100 
ig colator tank & screens __-__- $2. 875.00 

nie_HyBRAULIC PRESS: French Oil Mill, 300 ton 

4000+ . w/pump 850.00 

1744 HOG: Mitts & Merrill CRE, 27” x 20” feed 

opening, extra gad & knives, with 75 or 100 HP. 
GROUT 00 GNI Biivccieceimesnsnenesare 500.00 

2222—LARD FILTER: Sperry, 15 plates 24” x 24”, 
with | HP. Viking pump -_-------------- $2,850.00 


Miscellaneous 


2257-AIR CC COMPRESSOR: Wayne, 2 HP., with, ar 
x \e 
2232 -MOYNO PUMP: type CDO, 5 HP.__$ 295.00 
2240—-HOG NECK SCRUBBER: Anco #7 Yo 
2234-CIRCULAR BONE SAW: 16 dia. Blade, 2 
HO Viewewies 165. 
2234 CABLE HOIST: “Load Lifter”. 





NOW IN PROGRES 
PACKING HOUSE MACHINERY 
Peecnemnag yp SALE! 
Armour Company 
Closed Plants in 
Chicago, Illinois 
Columbus, Ohio 
Atlanta, Georgia 
West Fargo, No. Dakota 
Large quantities of all types and sizes of 
equipment are still available for immediate 
sale—all at extremely low prices. Represen- 
tative on premises at all plants. Contact 
Barliant & & Co. for information. 











HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker @ Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


MISCELLANEOUS 





sions, canned meats, 


Jersey. 
527 Madison Ave., New York 22, N. Y 


REPRESENTATION: I am interested in hearing 
from shippers of beef, beef cuts, pork, provi- 
who would like to have 
reliable representation in New York and New 
W-499, THE NATIONAL PROVISIONER, 





ESTABLISHED BROKER 


TRUCKLOADS WEEKLY. 


HAVE STEADY OUTLETS ONE OR TWO MIXED 
BEEF-PORK-OFFAL. 
EASTERN SEABOARD. W-472, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


All items subject to prior sale and confirmation 
@ New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 
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CLASSIFIED ADVERTISING 


[Continued from page 7 





POSITION WANTED 


POSITION WANTED: Man with 15 years’ actual 
and administrative experience in the packing- 
house industry. Prefer house that really needs 
a man of proven all around ability in key posi- 
tions. Complete resume upon request. W-501, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


PACKINGHOUSE 
TREASURER and CONTROLLER 
Broad experience in charge of finances and ac- 
counting including costs, departmental state- 
ments and I1.B.M. seeks new connection. W-469, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 











MANAGER 
Experienced in directing complete multiple pack- 
inghouse operations as president and general 
manager, 12 million dollar federal pork packer. 
Prior service with same firm for 8 years, execu- 
tive vice president and general sales manager. 
Age 46. W-488, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: College education, 17 years’ 
meat packing experience. Presently employed. 
Excellent background in quality, cost and labor 
control. Prefer employment where volume is 
chiefly sausage. Reply to Box W-487, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, I. 


AGGRESSIVE MEAT SALESMAN: In sales or- 
ganization for many years. Excellent relations 
with retailers in Detroit area. Am seeking a per- 
manent connection with full line or specialty 
house on brokerage or commission basis. W-489, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


HELP WANTED 


BEEF PLANT MANAGER: Wanted for estab- 
lished beef slaughter house in midwest. Must be 
aggressive and have thorough knowledge of all 
packinghouse operations and equipment. State 
qualifications, age, references and salary ex- 
pected. Permanent position for right man. W-496, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, II. 
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HELP WANTED 


EXECUTIVE OPPORTUNITIES 

Well established independent packer with 700 
employees offers exceptional opportunities to 
share in its outstanding growth to men with 
executive capabilities who qualify for the fol- 
lowing positions: 

INDUSTRIAL RELATIONS MGR.—experienced 

in contract negotiations, grievances, wage ad- 





ministration, safety and general personnel 
functions. 
MECHANICAL ENGINEER—with supervisory 


experience and knowledge of refrigeration, 
maintenance, and planning. 
PURCHASING DIRECTOR—with at least five 
years’ experience in inventory control, supplies 
and equipment procurement, and in contract 
negotiation. 
Reply in confidence giving work history, educa- 
tion, personal history, and salary b:ckground to 
Box W-491, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





SALES EXECUTIVE 


and 
MERCHANDISING MANAGER 
Progressive packer in Virginia and Carolina area 
has excellent opening for experienced sales ex- 
ecutive. Please give full details of experience in 
reply. Box W-493, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





SEASONING SALESMEN 
ESTABLISHED TERRITORIES: Want only men 
who desire a good steady income and a perma- 
nent position. Experience in selling to meat and 
affiliated industries, seasonings, meat additives, 
or machinery. Send resume etc. for immediate 
interview. Replies kept in strict confidence. 

J. K. LAUDENSLAGER, INC. 
612 West York St., Philadelphia 33, Pa. 





CHICAGO SALES MANAGER: Midwe:t packer 
wants aggressive sales manager, capable of sell- 
ing full line of fresh meats, provisions and 
canned meats, in Chicago proper. Also capable 
of hiring and directing sales of 8 to 10 men. 
Salary in line with capability. W-503, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HELP WANTED 





EXECUTIVE SALES MANAGER 
EXECUTIVE SALESMAN: With broad knowl 
of packing industry with special emphasis 
meat merchandising. Ideal. position for a crea‘ 
energetic sales manager who wants to get 
most out of his efforts. Please enclose p! 
graph, give experience and salary desired, 
first letter. All replies are strictly confide: 
This is an Ohio corporation. W-502, THE 
TIONAL PROVISIONER, 15 W. Huron St., ¢ 
cago 10, Ill. 


SUPERINTENDENT: Large eastern packer 
sires supervisor experienced in pork dr 
cutting and related operations. Please give 
plete information including age, educa 
names of former employers and dates of 
ployment. Confidential. W-504, THE NATION, 
oe 527 Madison Ave., New York 








SALESMAN: Long established provision b: 
age pany has opening for high calibre 
perienced salesman. Salary open—in addition 
excellent pension and profit sharing 
ments. Mail resume. Replies held confide 
W-495, THE NATIONAL PROVISIONER, 
Madison Ave., New York 22, N. Y. 


NEW YORK MANUFACTURER: Of seaso 
spices and meat curing 
perienced assistant for our general sales m 

in promotion and sales to food manufact 
Occasional travel involved. W-494, THE NA’ 
AL PROVISIONER, 527 a Ave., New Yi 
22, N. 


SUPERVISOR: For pork sausage production, 
ing and smoked meats departments incl 
packing of smoked meats and sliced bacon. 
opportunity with progressive firm for sober 
bitious man. State experience and qualifica 
THE LUNDY PACKING COMPANY, Clini 
North Carolina 


SUPERINTENDENT 
FOR MEDIUM SIZED: Meat packing plant” 
southern California. Must have 5 or 10 y 
experience in supervising, directing and 
trolling killing and processing of cattle, 
and sausage. Must be outstanding in sched 
processing, staffing, training and human 
tions. Age 30 to 50. W-482, THE NATIONAL 
VISIONER, 15 W. Huron St., Chicago 10, 




















BUY ON THE NATION’S 


Goinest-Gnowinert LIVESTOCK MARKET 


For an ever-growing supply and the widest selection of 
. every day of the week . 


slaughter livestock . . 
on the Sioux City market. 


; these r-% 

: Onder Buyers... 

s Cone, Frank W. and Co. HC Hayes. William C. H 

$ Erickson and Jones ; Holbrook, Omar Cc 

: parry, W. & HC Holman, Currier Cc 

: Grueskin Bros. & Sacks Cc Johnson, Bob H 

é Harmon, Doyle C C—Caul 

§ Harvey, John & Co. cs oie 
: S—Sheep 


| Sioux City Stock 


Rin Nansen ER HRP IORI SOE NES 






PACESETTER OF MAJOR MARKETS 






buy 


In the Heart of the Corn Belt 
. Where Quality is Kg! 





MAKE 


@ ADDS APPETITE APPEAL 





YOUR 
SILENT 
SALESMAN 











@ BUILDS EXTRA FLAVOR 








@ RETARDS COLOR FADING 


THE NATIONAL PROVISIONER, NOVEMBER 21, 1% 











cay wr, 


